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labeling, especially int 
feeding, discharging and handling 
of our bottles. We like the way 
the machine holds them firmly all 
the way, always centering them 
properly for accurate locating 
at each station. We are very 
well pleased with its. performance 
and output. J 
te es 
Li < @ —®», 
“S.C... Torno 
Vice President, Danforth Wines, Ltd. 
Toronto, Ontario, Canada 
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— holds them securely as they 
feed down the “‘bee line’ — then de- 
posits them safely onto the discharge 
chain without any other mechanical 
means. Thus each container is accu- 
rately positioned for placement — for 


World engineers 
designed the 
“Walking Beam” 
just for the BEE- 
LINE. It's a one- 
piece, rigid unit 
with head-grips 
for each container 
and a serrated bar 
contacting its 
base. ‘Walking 
Beam" picks up containers directly 
from the conveyor at the feed end 


precision label registration — for char- 
acteristically smooth, clean applica- 
tion of body, front, front and back, and 
neck labels — on any size, any shape 
glass container — at the rate of 2 or 
more per second. 
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New 32-page Booklet 
Describes Research 
Facilities Available for 
Process Testing= 
Including Food, Grain 
and Chemical Testing! 


wo TO KNOW Costs of a proc- 
ess before full-scale production ? 
Need laboratory engineering informa- 
tion that will guide you in designing a 
more efficient plant? 

To help answer vital questions such 
as these, a new booklet — the picture 
story of the Basic Industries Research 
Laboratory — defines the types of re- 
search available, contains a record of 
investigations plus an important section 
about costs and a complete description 
of the testing equipment available. 

Typical | 
testing fac ities for food, chemical and 
grain processing operations. 


victures shown here are of 


Some 90% of the test work con- 
ducted in this section of the Laboratory 
covers such products as nut shells, scrap 
leather, sisal fiber, dehydrated soaps, 
malted milk, sugar, salt, coffee, beans, 
seed, coal and other materials. Here, 
profitable solutions to problems of scrap 
and waste utilization are being discov- 
ered and made available. 

If you are engaged in or associated 
with the basic industries processes, we 
would be most happy to send you a copy 
of this valuable booklet. Write your 
nearest Allis-Chalmers district office. 


Commercial size gyratory sifter for special tests. 
Note also experimental corrugated and smooth 
rolls for batch roller mill tests. 


FREE! Send Today 


ALLIS-CHALMERS 


Basic Industries Research Laboratory — Dedicated 
to a Better Utilization of our Raw Materials 
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Rolls on this full size flaking miil may be steam 
heated or refrigerated to meet requirements of 
various flaking tests. 


New 32-page booklet pictures extensive testing 
facilities available — facilities which may help 
solve your processing problems! 


Allis-Chalmers 
Milwaukee 1, Wis. 


Please send new Laboratory 
Bulletin 07B6419B., 


Company 


Position 


Address... ‘ ecsininssnenpinninadebactteinieinbapaihiibie 
A-3094 
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FOOD 


HIGHLIGHTS 


Marketability of maraschino-type cherries is greatly improved by pre-processing treat- 
ment with calcium phytate. Chemical removes iron from fruit and prevents darkening 
of bruised spots upon processing. (Pg 91) 





Buttermilk ice cream, in which a major portion of milk-solids-not-fat comes from sweet- 
cream buttermilk, should prove good outlet for previously wasted product. (Pg 90) 


By using fungal-enzyme supplements, bakers now can control enzyme activity and 
bread dough consistency. Result—better loaf volume and crumb characteristics. These 
supplements may be added as dry powder concentrate, tablets dissolved in water, or 
in starch mixture. (Pg 80) 


New high-speed packaging method has been developed for powdered materials. Pockets 
are stamped, 24 at a time, in roll-fed fcil. Product is deposited in pockets, then top 
sheet of foil is applied and heat sealed to form individual packets at rate of 675 a 
minute. (Pg 102) 


Special continuous freezing towers are now being used to reduce the temperatures of 
1-lb. packages of fish to 0 deg. F. in but 75 min.—the whole operation complete 
within 2 hr. after filleting. And there’s no need to marshall an entire ‘‘charge,”’ for 
units take trayloads ’‘on the run’’ whenever they are ready. (Pg 96) 


Edwin T. Gibson, executive vice-president of General Foods Corp., has been named 
Deputy Administrator of the Defense Production Administration. To be in charge of 
staff services, he will have a hand in coordinating the defense production activities of 
various agencies. 


World food production continues to increase. For 1950-51, output of important items is 
placed 2 percent above a year ago and 4 percent over the 1935-39 average, USDA 
reports. However, per capita calorie supply still is below prewar. 


Operation Survival, American Can Co.’s project to free America from dependence on 
foreign sources of can-making materials, is making progress. Speed of turning out 
tinless cans has been increased, tin-free solders look very promising, and a plastic- 
cement solder substitute is under test. Fourth objective is to find organic plate 
coatings equal to those made from imported materials. 


Delivery costs of frozen foods can be sharply reduced through use of a new lightweight, 
insulated, collapsible food shipper. It keeps foods frozen without dry ice or other 
refrigerants, or need for protection in refrigerated trucks. (New Equipment) 


Railway cars can now be efficiently spotted or switched with the new versatile Track- 
mobile. Unit can operate either on track or ground and can change from one to 
another in 30 sec. (New Equipment) 


Now comes the tractor that carries, as well as pulls, loads in inter-state runs. Particularly 
designed to double as a toter, it circumvents differences in legal trucking weights and 
lengths, thus eliminating extra freight handling. (Pg 125) 
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Here’s why the Delphos 


mill chose 


LINK-BELT BULK-FLO Conveyors 
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Ander 


arrows) at Delphos Grain & Soya Products Co., 


operation 


The V.D 


= clean, dust-tight 
oF safe, gentle handling 
ow self-loading to capacity 


Link-Belt 
materials, safely and economically, in a minimum of space 
| operates gently to reduce degradation of material and 


The Bulk-Flo Conveyor handles a wide variety of free-flowing 
It is entirely self- 


joading fO Capacity 
consumption...is completely enclosed for dust-free 
The versatile Link-Belt Bulk-Flo is self-dis- 


» and largely self-clearing 


ng 


itever your materials handling problems, Link-Belt 


power 


performance 


chargi 
W! 
engineers will with your own engineers or 


Is, write direct or con- 


cooperate 
consultants For c mplete detai 


tact your nearest 


Cutaway of Bulk-Flo vertical run 
shows material conveyed safely in 
series of compartments—carrying 
practically a 100°% pay-load 


represe ntative 


LINK-BELT COMPANY Chicago 8, Indianapolis 6, 
Philadelphia 40, Atlanta, Houston 1, Minneapolis 5, 
San Francisco 24, Los Angeles 33, Seattle 4, To- 
ronto 8, Johannesburg. Offices in Principal Cities. 


LINK 


BULK-FLO ELEVATOR « CONVEYOR « FEEDER 


i @ 
SEND FOR THIS BOOK 
Booklet ? 2175 will help 
a wide range of 


ndling problems, 


Travel may be horizontal, vertical, 
inclined, or combination in com- 
pact, self-contained unit. Multiple 
feed and discharge points may 
be used along horizontal runs of 
conveyor 
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The Talk 
of the Industry 


Engineering Takes Over 


What common denominator in 
processing field? It food 
the food processing counterpart of chemical engineering. 


the food 


engineering- 


is the greatest 


is engineering 


Every modern plant, every advanced process, every out- 
standing piece of equipment, and every new processed food 
product is a mirror of food engineering. Technical meet 
ings in the industry tend more and more toward food 
engineering Leadiug food processors have estab- 
And a prominent proces- 
sor is filling foremen’s jobs with young engineers. 


food plant chemist’s 


toples. 
lished engineering departments. 
Even the work involves food 
engineering. 
You will see more and more evidence of the engineering 
upsurge in the food industry as the months and years go by. 


Bigness is Badge of Service 


Perhaps the need to rely on big companies to get the 
defense mobilization job done will temper 
But we suspect that there always will 
will try to make political 
alleged evils of large enterprises. So 


government 
attacks on bigness. 
be those in high positions who 
capital out of the 
executives of large and growing food firms ought to read 
the article, “Swift & Company ? in the 
Swift 1950 annual report. 

Two basie points are made by the article. 


is Big Business,’ 


First: The 
company has grown because it performs a needed economic 
service to the community. Second: The company could 
not adopt a policy of not without 
vitality—the very spark of its existence and progress. 


rowing losing its 


Know-How Is Not Enough 


Heinz ketchup is a standard of quality. So another 
ketehup manufacturer hired a Heinz expert to show him 
how it’s done. In about a year, the expert asked his former 
employer to take him back. And when H. J. Heinz II 
asked him why his change of heart, he said that the other 
company couldn’t make a quality product. 

“But you told them how, didn’t you?” 

“Yes, but they just wouldn’t take the trouble to make 
good ketchup.” 

It is a lot of trouble to do everything just right. But it 


pays. 


Progress on the Horizon 


Two innovations which may spell higher quality and 
lower costs for cake bakers were cited recently by Tyler 
R. Stevens, American Machine & Foundry Co., in a talk 
before the New York Metropolitan Bakery Production Club. 

One is a mixing technie for combining shortening with 
flour, eggs, and other ingredients, after the shortening is 
superchilled in a Votator but is still in the fluid state that 
precedes full crystallization (U. S. Patent 2,499,586). In 
FOOD INDUSTRIES, 
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this stage, the shortening can be more homogeneously blended 
with other ingredients to make a premix. This technic 
also may enable either shortening or mix manufacturers to 
prepare complete premixes for bulk shipment to bakers. 

The second development is a new 30-sec. continuous 
preblender having two cone-shaped blades which revolve 
at 400 rpm. in a 20-qt. bowl. This preblender will continu 
ously feed 4,000 lb. of cake batter per hour into a con 
tinuous Oakes mixer. And it can eliminate preweighing 
and batching operations if a dry mix and water are fed 
into the preblender by automatic proportioners. The 1.05 
specifie gravity of the premix can be easily adjusted to any 
desired figure at the Oakes mixer. 

Efficient mixing means a saving of some expensive in 


eredients, as well as reduced operating costs. 


Popcorn Packing Exploded 


Popeorn cannot be used as a substitute for excelsior or 
shredded paper in packing things for shipment, says the 
Food & Drug Administration. Why? 
and therefore cannot be mistreated so that it becomes unfit 
to eat. 

If the detonated kernels were used as packing, the carton 
would have to carry a food label, then the shipper would 
be charged with slack fill. Cute, ch? 


Because it is a food 


Beer Now Very Much at Home 


In the year following Repeal, 20 percent of the beer was 
packaged. Now 70 percent is sold in cans and bottles. And 
the figure is expected to rise another 10 percent in the next 
decade. 
that beer is becoming solidly entrenched as a 
package food product bought in neighborhood stores and 
consumed in the home. 

Prohibitionists please note! 


Seems 


Hors d’Oeuvres 


@ Mediterranean olive oil experts have agreed to distinguish 
between virgin and pure olive oil, It’s the former when 
pressed from one olive crop, and pure when it’s a “mixture 
of various olives and other lower grade oils, refined and 
confectioned into a pale gold odorless liquid.” Looks like 
easy virtue on the Mediterranean isn’t easy to achieve. 


@ Dutch first brought tea to Europe in 1610, General Foods 
tells us. Coffee didn’t come along until 1615, when the 
Italians introduced it. With such a head start it’s no 
wonder tea rates so high in Europe. 


@ That Troy, N. Y., manufacturer who pays off his help in 
the dollar equivalent of a specified number of 1-lb. loaves 
of bread, might have found an easy to tle in wages 
and the cost of living, but he raises hob with the politicians 


who take all the credit for holding down the eost of bread 


way 


@ Texans are swapping citrus fruits for Swedish “pre-cut 
houses. Only need one tool to erect the houses, which is 
probably a lot less than the Swedes will need to get at 
the citrus. 


HM Writer in Esquire says smoked meats are “fit for 
Heaven.” Trouble is an imaginative salesman could say 
the same thing about potassium cyanide. J.A.J.S. 
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Weather, Strikes and Controls 


Hamper Food Distribution 


freakish 


a and carrots all were 
ruined. Peas and tomatoes were badly 
The markets 
immediately. Onions, for example, 
shot up 50e a sack. That’s a 40 per- 


cent 


Feek ARY was a beets 
for the food industries: 
wholesale reacted 


of hurt. 


been 


Storms damaged a big share 
fruit that 
the 1951 pack. 


Strikes disrupted normal 


crops should have 


shipping increase. 

Florida crops got off more easily. 
They had damage earlier this 
winter. But no real freeze damage 
occurred in January or February. 

3est off, of course, was California- 
untouched by the storm belt. But plant 
of foods there are being 
reduced favor of which 
claims a higher price. 

Getting higher output per man-hour 
is going to be diffieult. Studies made 
by the Bureau of Labor Statisties show 


and warehousing arrangements. 


Controls some 


temporarily stopped trad 
ing in a number of food products and 
eaused general confusion in the whole 
sale markets. 

Produ 
in February, although 
was up to 134 on the FI index, 
131. 


at 
in Janu 


tion slowed down many 


plants ings some 
arv it in cotton, 


from December's 


Stormy Weather 


Preliminary reports indicate tl 
“old 
cold 


significant 
Winter 
Texas 

har- 


sub-freezing caused 





damage to the 
burt, 


the 


peach crop. 

And the 
itrus crop half still to 

took a real beating. On Feb- 
1, the Department of Agricul 
ture was counting on 3,000,000-fewer 
boxes of than January a 


And later reports from Texas will 


At a Glance— 
100, with all figures adjusted fo 
variation.) 


Dec. 
1950 


wheat was too. 


be 
ste 

vested Percent 

Change 


Nov. 
ruary 1950 
5 


eitrus on 


probably reduce Lhe 


figure still fur 
ther 

Worst all was to 
Texas vegetable crop. Most of it 
have to be replanted. Onions, lettuce, 


damage of Liquors 


1) 
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8 FOOD 


that productivity suffers during an 
emergency period. It did during World 
War II. And it probably will again 
this time. 

Food processing plants can list the 
following problems to watch for in the 
labor field: 

1. Getting enough workers — par- 
ticularly in the low-paid jobs. The 
problem of migrant workers at harvest 
time may be particularly acute. 

2. Training inferior workers to do 
better. In 1951, it will be necessary to 
hire youngsters, oldsters, handicapped, 
and others not usually in the labor 
There won’t be enough first 
class workers to go around. 

3. Arranging work that fewer 
people can do it. And this year—with 
equipment shortages—it won’t always 
be possible to cut labor requirements 
by putting in a new machine. 

4. Keeping up incentives. That’s 
hard to do when wages are controlled 
and other jobs are easy to get. 


foree. 


so 


Short Labor by Summer 

The labor problem — worker short- 
ages and lagging productivity—prob- 
ably won’t hamper food production 
seriously for the next few months. De- 
fense plants still aren’t luring many 
workers away. And it’s an off season 
anyway in many lines of food process- 
ing. But this summer and fall, when 
processing activity hits a peak, the 
defense program will also be putting a 
on manpower. Then 


severe squeeze 
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labor may become one of the limits on 
getting maximum food output. 

Price ceilings threatened to stall pro- 
duction in a number of lines, as the 
first month of operation got underway. 
In meat packing, for example, the 
packers’ selling prices were frozen. 
But no ceiling was placed on livestock 
prices. Meanwhile, all meat prices are 
frozen at the retail level. With con- 
sumer income rising, there will be 
excess demand and shortages. 

The clear implication of all this is 
that black markets will develop. Every 
packer, large and small, will try to 
get and process all the livestock he can. 
And some will be improperly slaught 
ered, with resulting loss of byproduct 
production. 

The price control authority has 
ruled that each packer must keep his 
livestock purchases in the same ratio 
to the overall industry as in 1950. 
But it will obviously prove very diffi- 
cult to police the operations of the 
18,000 small meat packers. 

Although total meat production this 
year will be up about 5 percent, the 
big companies probably will not show 
so large a gain because of livestock 
losses to the small operators. That, in 
turn, means less byproduct activity, 
and a smaller rise in our FI index, 
which covers all phases of meat 
packing. 

Profit margins will probably suffer, 
too. Competition for available live- 
stock will bid up the price to the pack 
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ers, who will be squeezed under pre- 
vailing ceilings. 
Ceilings Cause Confusion 

More confusion occurred last month 
in the canned food trade. Many whole- 
salers found themselves with ceilings 
lower than the prices they had agreed 
to pay on forward purchases. So 
these orders were cancelled. At the 
same time, the urge to build inventory 
has been lessened by the price fix. 

It now looks as though canners’ 
stocks will not be cleared out so quickly 
as indicated a month ago. In early 
January, some canning firms booked 
their entire first quarter’s production. 
Now some of the bookings are can- 
celled, and the rate of new orders has 
slowed down. 
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This doesn’t mean supplies will flood 
the market. Wholesalers caught with 
low ceilings may hold their goods off 
the market until OPS readjusts fhe 
prices. And ceilings on canned goods 
make it tough for the processors to 
bid for fresh fruits and vegetables 
from the coming crop. There’s no 
ceiling on most of the fresh produce. 
So farmers can count on rising prices 
in the fresh food markets. And it won’t 
be easy to find land which can be de 
voted to crops for canning. The De 
partment of Agriculture is encourag- 
ing heavier plantings of many other 
crops this year. So land is being 
switched into whatever is most profit 
able. 

Some ecanners are making sure of 
their supplies by offering sky-high 
prices to the farmers. For example, 
California packers contracting 
with growers for the fall tomato crop 
at $27.50 per ton. That’s $5 per ton— 
or 22 percent—above the last 1950 
price. The bidding may get even hot 
ter. How long ean this sort of thing 
go on without foreing the lid off the 


price charged by canners? 
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See Louisville for 


CREATIVE 


DRYING 
ENGINEERING 


Designed 


todo 


your job 


best! 


Installed cost 

Annual production (tons) ... 

Drying cost per ton 

Capacity, Ibs. dried product 
per hour 


Installed cost 

Annual production (tons) .. 

Drying cost per ton 

Capacity, Ibs. dried product 
per hour 


EXTRA PROFIT PER 


TON DRIED WITH 


Other General American Equipment: 
Turbo-Mixers, Evaporators, Thickeners, 
Dewaterers, Towers, Tanks, Bins, 


Don’t call in a “*boy’*—when the job 
is man-size! Small-production dryers 
can cost you big money—as the per- 
formance comparison figures shown 
here prove clearly. Here’s black-and- 
white proof that it pays to have a 
Louisville engineer check over your 
dryer capacity. 

4 study of your problem may show 
that a larger-capacity Louisville 
dryer—especially designed for your 
purpose—will turn out 4% times 


How a new Louisville 
Dryer can lift 


more production—with little if any 
increase in your labor costs. In fact, 
labor savings alone may spell the 
difference between a good profit or 
a sagging loss. 

Find out what a specially designed 
Louisville dryer—with output pre- 
tested in our own unique laboratory 
and pilet plant—will do for you. Ask 
for a Louisville survey of your prob- 
lem. There is no obligation. 


Lovisville Drying Machinery Unit 
Over 50 years of creative drying engineering 


GENERAL AMERICAN TRANSPORTATION 


Filters, Pressure Vessels 


FOOD 


INDUSTRIES, 


CORPORATION 


Dryer Sales Office: Hoffman Bldg., 139 So. Fourth Street 


Louisville 2, Kentucky 


General Offices: 135 South La Salle Street, Chicago 90, Illinois 


Offices in all principal cities 
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What Washington Thinks 


ICE CREAM SCHEDULE—A new 
schedule has been set up by Food & 
Drug Administration for the hearing 
to establish a standard of identity 
for ice cream and related products. 
The original program broke down 
because it assumed that the hearing 
could be divided sharply into sub- 
divisions according to the subject mat- 
ter under discussion. It is now 
evident that when specialists come to 
present testimony, they must talk 
about a variety of subjects. Other- 
wise, many of these best informed 
individuals would have to run back 
and forth to attend these sessions 
piecemeal over a period of many 
months. As the discussions continue, 
it is anticipated that additional in- 
formation will be presented in an 
effort to resolve the controversy as 
to what limits should be placed on 
the major components of ice cream, 
and how so simple a thing as ‘‘ice 
milk’? can be defined. The proceed- 
ings will probably continue into 
June, 


FAIR DEAL ENDED?—Emergency 
and defense projects obviously take 
precedence in official Washington 
planning. But the Fair Deal pro- 
posals are far from dead. The budget 
submitted by the President includes 
a very large number of items, of 
staggering total cost, which are 
essentially social reform. Congress 
is likely to be unsympathetic, but the 
efforts of the reformers will continue. 


SCORCHED MILK—The quality of 
dried milks depends to a considerable 
extent on the number of scorched par- 
ticles contained. To determine the 
quality of any sample, Production & 
Marketing Administration recom- 
mends a standard procedure calling 
for the use of ‘‘four disks, each bear- 
ing a specified amount of scorched 
particles to represent the amount that 
would be filtered from a stated quant- 
ity of reconstituted dry milk. The 
respective amount of scorched par- 
ticles represented on the disks are 
7.5 mg., 15.0 mg., 22.5 mg. and 32.5 
mg.’’ Those who seek highest mar- 
ket price must be prepared to measure 
and control the quality of their 
product in some such manner as this. 


MORE MEAT PROMISED Ameri- 
can stockgrowers can the 
animal supply for the market beyond 
the maximum reached during World 
War II. This is a definite promise 


increase 
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on behalf of stockmen made by 
Bureau of Animal Industry, which 
explains production has now 
become more efficient through im- 
proved breeds, better feeding, and 
better control of pests and diseases. 
The BAIL chief, B. T. Simms, gives 
the details in his annual report to 


Congress. 


how 


BUSINESS THINKING — Defense 
Production Administration, which is 
the top emergency agency, is being 
staffed with business executives to the 
maximum possible degree. But govern- 
ment career men are chafing under 
this program and sometimes upset the 
business thinking of the neweomers— 
even those highly placed. One should 
not expect a substitution of business 
philosophy for bureaucratic think- 
ing in any complete way. 


LEGAL MINIMUM—F arm prices are 
not controlled in the price stabiliza- 
tion as fully as are other goods, In- 
stead, farmers are protected by mini- 
mum prices based on ‘‘parity’’ as 
newly calculated. It is too bad that 
the food processing business can’t 
share in this political favor! 


FROM WASTE TO BYPRODUCT— 
‘*Vegetable producers can convert 
leafy plant waste into a high-quality 
feedstuff with rotary dryers of the 
type commonly used for drying 
alfalfa.’’ This is a conclusion of 
engineers at Eastern Regional 
Research Laboratory, where a care- 
ful experimental study has been made. 
Vegetable producers interested can get 
‘*Production of Leaf Meals from 
Vegetable Wastes in Rotary Alfalfa 
Dryers’’ (AIC-286) on application to 
Eastern Regional Research Labora- 
tory, Philadelphia 18. 


SOURCE OF WORKERS?—Civilian 
employees of the Federal government 
throughout the United States are 
numbered in the millions. Many of 
these are employed on projects that 
are not of a defense nature. It is 
suggested that food company recruit- 
ing might well survey these ‘‘swarms 
of federal job holders’’ to see whether 
some of these people might not be 
induced to take important work in 
food manufacture as a more urgent 
employment under present circum 
stances. When one learns that there 
are 179,000 of them in California, 
and nearly as many more in other 
big states like New York and Penn- 
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sylvania, it is evident that this source 
represents a potential of workers 
that cannot be wholly ignored as new 
personnel becomes scarce. 


BACTERIA COUNT —The Production 
& Marketing Administration has sur- 
veyed and issued a summary on “Sani- 
tary Milk and Ice Cream Legislation 
in U. 8.” This compares all of the 
published laws and ordinances on milk 
sanitation of the states and of 84 large 
cities. A further study is promised 
that will deal with the administration 
of these sanitary regulations and the 
effect on the actual bacterial count ot 
milk delivered to the customer. (The 
first report can be had on request 
from PMA, U. §S. Department ol 
Agriculture, Washington 25, D. C.) 


WAR INSURANCE—During World 
War II, Congress established the War 


Corp., to write insurance 
losses, during hostilities, of 


Damage 
against 
private property and the property ot 
industry. The need for re-establish- 
ment of such an agency is being em- 
phasized to Congress. Those inter- 
ested in having that wartime sup- 
plement for normal insurance should 
urge their Congressmen to give atten- 
tion to the matter soon. 


ANTI-HOARDING —There is a 
important list, on which new items 
are added frequently, indicating the 
scarce materials which must not be 
In most instances the items 


very 


hoarded. 
are chemical materials, minerals, or 
such basic raw materials as have little 
or nothing to do with food manufae- 
ture. But it is expected that certain 
raw-material food items will be added 
occasionally. When that happens— 
as it surely will for such things as 
choeolate, pepper, and the like—there 
is one relief from restriction that food 
executives should know about. That 
is, the exemption from restriction of 
supplies that have been purchased 
abroad and imported by the holder. 
For example, beans thus 
brought in by a chocolate company 
are not subject to hoarding regula- 
tions in the same way that they would 
be if the material had been bought 
in the U. S. from an importer. One 
can be reasonably sure that many big 
users of prospectively raw 
materials are going to find it a definite 
advantage to buy abroad under these 


eacao 


searce 


elreumstances. 
—R. S. McBride, Washington, D. C. 
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2 PROFITABLE JOBS 





‘“‘BUFFALO’’ INDUSTRIAL EXHAUSTERS 
can do for you Efficiently 
INDUSTRPIAI 


ge Yes, efficiently! “Buffalo” all-welded construc- ‘ a: EXHAUS TERS 


tion means SMOOTH interior surfaces—no rivets to 
add to friction. Air, and particularly, materials, pass BUFFALO FORGE COMPANY 
. ae JFFALO r w YORK 

through more easily. You get efficient use of horse- Casambaneigioinn: ache COMPANY Aas. xnisener 
power. You save on cleanout time. You have a choice 
of three interchangeable wheels (air wheels and flanged WRITE for 
or open type material wheels) with efficient curved 
blades. And this all-welded construction means light- Your FREE Copy! 
weight strength—an advantage to you in installation. Bulletin 3576, above, tells you the 
So don’t forget to write for Bulletin 3576, and let us many uses of “Buffalo” Exhausters, 

; ; ; je > ° from handling hot gases to stringy 
give you the name of your nearest “Buffalo” engineer- material such as shavings. Let us 
ing representative for all the facts on this profitable mail you a free copy today! 


exhausting! 


BUFFALO FORGE COMPANY 


152 MORTIMER ST. BUFFALO, NEW YORK FIRST 


Canadian Blower & Forge Co., Ltd., Kitchener, Ont. 


Branch Offices in all Principal Cities FOR FANS 
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Cooking of the 


Temperature Recording Regulators 


They Save Labor — Help Insure Uniform QUALITY 


For 104 years Smith Brothers cough drops have been famous for 
good flavor by seekers of cough relief. When Smith Brothers sought 
relief from the errors and losses of manual control of cooking 





operations they installed Powers Recording Regulators in their 
plants at Michigan City, Ind. and Poughkeepsie, N. Y. 


When you want better temperature or humidity control for 


Temperature Chart shown 

above indicates type of 

pont lg sa ihe . .. contact your nearest Powers Office. There’s no obligation. With 
Smith Brothers with ow / ; : : i 

Powers Recording Tem- = 60 years of experience and a wide variety of self operating and 
perature Regulators. pneumatic controls we may be able to help you select the best 


At right: Powers FLOW- ; equipment for your requirements. 
RITE Diaphragm Valve. 3 2 (SBCD) 
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IMPORTANT 
FOR 
FOODS... 


R NATIONAL DEFENSES 
4 
|, you'll find 


IMPERATIVE FO 


versatile 


_ butcher shops and grocery stores - 
ds and beverages Glycerine 


In soda fountains - - bakeries - - 
Glycerine lending its ynique range of properties to hundreds of foo 
compares to carbohydrate in food yolue—0n9 it’s on important humectant, 
peside : 
weerener solvent on preservar! e : ne girst 81% 
| \ is Gye ne 10 OF defense efforts ghat it WS one of 
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‘. control esttict 
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Unice® 
wall 


Cote TION 


Safer, stronger, more efficient than COMBINATION | 
ordinary steel cars, UNICEL cushions shocks, =< aaa 
cuts vibration. Tests prove there is 66% 
less road shock with Unicel than ordinary 
freight cars. Goods arrive in first 
class condition. 




















Using in its construction the latest developments in the modern 
science of cellular laminates, UNICEL... 


@ maintains a more uniform temperature; condensation and dehydration are reduced 
to a minimum. “Cold-Wall” construction and insulation plus a new mechanical 
refrigerating unit quickly convert UNICEL from a box to a refrigerator car. Heat 
can be provided during winter weather or in cold climates! 
@ has a greater carrying capacity —is longer than ordinary cars. 
@ easier to load and unload —has wider doors. Built-in Unistrapping system enables 
shippers to tie down any kind of a load—securely, quickly and economically. 
@ easier to clean and keep clean—entire inside and outside is continuous and 
smooth without sharp corners, pockets or cracks. 
@ costs less to build, buy, operate, maintain. Shippers and receivers of grain, meat, dairy 
produce, fruits, vegetables, canned goods and other 


It’s another notable FIRST for Pressed Steel Car Company sian been” 


FIRST with the all steel hopper car in 1897 Write for a copy of our 

FIRST with the all steel freight car in 1914 brochure “UNICEL—The 

FIRST ogain with UNICEL in 1950! eae” 
uture—Today 


PRESSED STEEL CAR COMPANY, Inc. 
6 No. Michigan Ave., Chicago, Ill. 





and alt provide absolute control over tonnage handled 
in feeding and conveying operations 


owes Built in a wide range of types and sizes, Jeffrey 
electric vibrating Feeders and Conveyors provide 
absolute control over tonnage handled. Open or 
enclosed pan, or tubular decks, for capacities rang- 
ing from a few pounds to fifteen hundred tons per 
hour. Investigate the accuracy of this equipment. 


Spreading Feeders—for dis- 
tributing materials evenly 
across wide surfaces. 


Small Reagent Feeders—with 
open or enclosed decks for 
capacities from 10 to 4000 
Ibs. per hour. 


Spark-Proof Feeders 
(left)—for use in ex- 
plosive atmospheres 
or where moisture con- 
ditions require special 
protection of coils. 


Conveyors—electric vibrating type. 
18” diameter tubular conveyor 
powered by dust-tight power units 
for use in iron ore sintering plant. 


Se 


Dust-Tight Feeders 
(right) — vibrating 
motor gaps protected 
from magnetic dust, or 
explosive dust, 


Coolers-Dryers—for proc- ™ 
essing operations. Direct 
type shown. For drying or 
cooling granular material. 
Equipped with either per- 
forated or louvered con- 
veying surface through 
which air or gasses are 


Water-Jacketed Feed- passed. 


ers (left) —for feeding 
furnaces and driers, or 
handling hot material 
to coolers, etc. 


Low Head type Barrel Packer 
(above)-a real economy in 
reducing size of containers, 


Bin Level Indicator (above) 
—shows bin level at a glance 
to control feed to bin, main- 
tain bin level or control dis- 
charging equipment. 


increasing capacity and cut- 
ting shipping costs. Can be 
supplied with deck to pro- 
vide conveying action during 
packing operations. 


Also electric vibrating Screens, Bin Check Valves, 
Electronic Controls, Magnetic Separators and 
Mechanical Vibrating Conveyors. Let us tell you 
more about these units and what they can do for 
you. Write us today. 








Complete line of 
Materia} Handling, 
Processing and 
Mining Equipment 








MANUFACTURING COMPANY established 1877 
927 North Fourth St., Columbus 16, Ohio 


Boston 16 = Cincinnati 2 Detroit 13 Jocksonville 2 Philadelphia 3 

Beckley,W.Vo. Buffalo 2 Cleveland 15 = Harlan, Ky. Mil 2 Pittsburgh 22 

Birmingham 3 Chicago 1 Denver 2 Houston 2 New York 7 $1. Louis 1 
Jeffrey Mfg. Co. Lid., Montreal, Conoda British Jeftrey-Diomond Ud., Wokefield, England 
Jetirey-Galion (Pty.) Lid., Johannesburg, $.A. The Golion Iron Works & Mfg. Co., Golion, Ohio 
The Ohio Molleable Iron Co., Columbus, Ohio The Kilbourne & Jacobs Mfg. Co.. Columbus, Ohio 


Salt Loke City 3 
Scranton 3 


Baltimore 2 
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It is the result of a series of original discoveries made 
in our laboratories in the course of research extending over a 
period of many years. For the first time the flavor alone of 
sun-ripened raspberries has been lifted with absolute precision 
and converted into a tremendously powerful flavor material 
with physical characteristics specialized for commercial uses. 
Its absolute uniformity is the result of completely controlled, 
synthetic construction. Its sure, solid raspberry flavor 
is the result of systematic research and exact knowledge. 


FIRMENICH & CIE. 


SUCCESSEURS DE 


CHUIT. NABER G2Cir 


West 18th St., New York 11 
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SARCO No. 9 


THERMOSTATIC 
STEAM TRAP 


SAVES STEAM 


AND STEAM ECONOMY 


The hours of waiting in the morning for steam equipment 
to warm up can be reduced to minutes with the Sarco No. 9 
thermostatic steam trap. It is wide open when cold. All air 
and condensate pass quickly. Then, during normal opera- 
tion, condensate is discharged at a temperature within 10°F 
of that of the steam. This has given the trap double its 
former capacity. No seat changes are required for varying 


pressures within the range of each type from 0 to 300 p.s.i. 


Wig 
This trap is so inexpensive that one can be placed on each 
coil or jacket and thus save enough in fuel and increased 
production to pay for the hook-up in a short time. The Sarco 
No. 9 is used extensively for process tanks, steam lines, 
radiators and wall coils, tracer lines and outdoor applica- 


tions of all kinds. Ask for Catalog No. 250-A. 





~ S$ARCO COMPANY, INC. 


Represented in Principal Cities 


Empire State Building, New York 1,N. Y. 


SARCO CANADA, LTD., TORONTO 5, ONTARIO 


Mer Rk Oow £5 PROD ey Qe: Like re. 


FOOD INDUSTRIES, MARCH, 1951 





Mold Counting 


Stora F 
of Tomato Products fe of 


Canned Foods 
A New Principle for 


Asitating in Processing Chlorination — 
f Canned Foods Food Plant 


Method for Measuring pot The Retention o1 bli 
Gas Tightness of trichtoroethane min hf 


N Tomato Juice 
Crown Closures 


4 Installation 


Retor * 
x and Oper alt 


Equipmen 


procedures Flat Sour Spoilage Methods + Pri 
ci 
of Tomato Juice Vacuum jn te 


ng 


YOURS FOR THE ASKING! 


Free booklets that give the answers to important packaging problems 


Continental’s skilled research staff has spent many 


Continental Can Company Check Booklets Wanted Here 
Department A 


: : oo te 100 East 42nd Street 
field to bring you these and many other authoritative New York 17, N.Y. 


thousands of hours both in the laboratory and in the 


booklets. They're worth reading and worth having — 
Gentlemen: 
because the up-to-date technical data they contain isa initia alia ini thie 


may help you increase the quality of your product or booklets | have checked above. 


save you money in your operations. 
Name 


Company 


CONTINENTAL (© CAN COMPANY {ou 


Eastern Div.: 122 E. 42nd St., New York 17 © Central Div.: 135 So. La Salle St., Chicago 3 


Pacific Div.: Russ Building, San Francisco 4 
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Service records prove the unusual ability 
of Whitney Chain Drives to deliver full 
rated horsepower day in, day out, with- 
out failure. To you, as a designer or user 
of equipment, this means time and dol- 
lars saved. Production goes up and stays 


up, while costs come down. 


HERE’S WHY 


of finely finished, alloy steel chain, mesh- 


the rolling contact 


ing into accurate, cut tooth sprockets 
eliminate power loss because there is no 
slippage or friction loss. They deliver 


constant power smoothly and efficiently. 


In addition, they absorb shock loads 
without breakage. And Whitney’s alloy 
steel Construction assures exceptionally 
long operating life... a vital point in 
keeping maintenance costs down. 


But that’s not all... Whitney Chain 
Drives simplify design problems. They 
can be operated on long or short centers 
without tension or excess bearing loads 

. drive shafts clockwise or counter- 
clockwise, simultaneously. They can be 
installed or taken off without 
dismantling shafts or bearings. 


FOOD 
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And Remember Whitney Service 
In addition tothe service facilities of more 
than 130 Whitney Distributors, Whitney 
maintains a network of 15 Field Engi- 
neering Offices, located throughout the 
country. The experience gained through 
more than 50 years of solving drive prob- 
lems is at your service. From the complete 
line of Roller, Silentand ConveyorChains, 
Whitney Engineers can recommend, 
without bias, the proper type of drive for 
your application...the chain drive which 
will give you the best service at lowest 
cost. Consult your nearest Whitney Field 
Office or write us direct for catalog and 
complete information. 


WHITNEY CHAIN COMPANY 


226 HAMILTON STREET, HARTFORD 2, CONN. 
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A WHOLE NEW CONCEPT OF INSTRUMENTATION 
BASED ON BROWN CONTROL TECHNOLOGY !S 
REVOLUTIONIZING THE FOOD INDUSTRY 


FROM COAST TO COAST! 


Installation photo courtesy of 
Pasco Packing Company, Dade City, Fla. 


| 
.-- with the’. 


BROWN DEN: 
CONTROL SY 


Designed for accurate regulation of 
critical densities in most food con- 
centrators, this new system has al- 
ready set new high standards of per- 
formance in the citrus juice industry. 
Consistent maintenance of density 
within .2° Brix is not uncommon. 


Here is the answer to an urgent need 
for continuous and accurate measure- 
ment and control of food densities to 
keep in step with the tremendous 
growth of vacuum concentration. Low 
in cost, simple to operate, this system 
has no delicate parts to come in con- 
tact with the measured material. It is 
capable of handling a wide variety of 
products . . . even solutions contain- 
ing suspended particles. 
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Combining a radically different, super- 
sensitive density transmitter with a 
standard Brown receiver and con- 
troller, the system eliminates the 
bleeding of air into the product, does 
away with the need for a reference 
column, and features sanitary design 
and construction for easy cleaning. 


Call in your local Honeywell engineer 
for a discussion of your application 
he is as near as your phone. 


MINNEAPOLIS-HONEYWELL REGU- 
LATOR Co., Industrial Division, 4502 
Wayne Ave., Philadelphia 44, Pa. 
Offices in more than 80 principal 
cities of the United States, Canada 
and throughout the world. 
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SHEET 
IRON 
SHIELDS 


WE HAVE 


BEEN ASKED: 


pacing of hangers to support cork 


| What is the proper S 


Recently we received a letter which 
posed the following problem: 
“We are redesigning some process 
piping, and we want to make sure 
that we correctly space the hangers 
on our cold lines to avoid compres- 
sion of the cork covering.” 

To answer his question we sent 
this manufacturer the graph shown 
above. It is a dependable guide to 
the efficient spacing of hangers. 
Here’s an example of how it works: 

Let's assume that lines are filled 
with liquid weighing 90 Ibs. per 
cubic foot. Shields are 10” long 
made of 16-gauge sheet iron—and 
enclose half the circumference of 
the covering. Now let’s assume that 
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we are going to insulate a 6” pipe 
with standard thick cork covering. 
First, draw a red line, as we've done 
on the graph above, from the 6” in- 
dication at the bottom of the graph 
to the point where it intersects the 
line marked Cork, Standard. Then 
carry the line to the left. Read the 
figure at the point where it reaches 
the left-hand margin. That figure 
tells how many feet apart hangers 
should be spaced. Under the con- 
ditions of this problem—12 12 feet. 

While this chart applies only to 
liquids weighing about 90 pounds 
per cubic foot and for 10” shields of 
16-gauge sheet iron, similar charts 
can be developed for other liquids 


insulated lines? { 
} 


— e nn 


and methods of hanging cork cover- 
ing. So the next time you plan a 
cold line installation call in your 
Armstrong engineer. 

He'll be able to give you the best 
hanger specification for your par- 
ticular needs. You'll find that he 
can help you in other ways, too, be- 
cause almost every insulation job 
presents some problems 
that his knowledge and ex- 
perience can help solve. 


IF YOU HAVE ANY QUESTIONS on low- or 
high-temperature insulations, feel free to 
call the engineer in your nearest Arm- 
strong district office or write to the 
Armstrong Cork Company, 2303 Concord 
Street, Lancaster, Pennsylvania. 


INSULATIONS 
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th big reason why 


Dowlume Eb-1 


is ‘Tops’ for food machinery and spot fumigation 











Highly effective against all common pests of 
food processing establishments. 


Low volatility. 

Nonflammable. 

Has a warning odor as a safety factor. 
Economical. 


Time-saving, because fast-acting and easy to 
apply without special equipment. 














Any one of these reasons shows why Dowfume EB-15 is 
first choice for food machinery and spot fumigation. Taken 
all together, they demonstrate the broad effectiveness of this 


outstanding fumigant material. When you use fumigant: insist 
umiganis... insist upon 


Dowfume EB-15 is particularly suited to spot fumigation Dow Mathyl Bromide 0 Dewfome'EB-15 
because of its low volatility. This enables the fumigant to Diwlivie ERS « Dowie MC2 
remain effective for considerable periods of time, particu- Dawhime 75. © Metle 

larly when applied on dead stock. Impartial research men 

have found that Dowfume EB-15 can remain effective in 

dead stock as long as 30 days after application. It can be 

applied successfully to any type of machinery that is reason- 

ably tight, or can be made so, in order that the vapors are 

retained for a sufficient length of time to kill pests. Treat- 

ments are suggested at monthly intervals or as needed. It is D oO 

highly important to use spot fumigation during intervals VT 
between general space fumigation. 

For further information or for the source of this service in 


your locality, write our Fumigant Division. CHEMICALS 
THE DOW CHEMICAL COMPANY e MIDLAND, MICHIGAN INDISPENSABLE TO INDUSTRY 


New York © Boston ¢ Philadelphia * Washi ¢ Atlanta « Cleveland « Detroit 
+) AN A T 
Chicago « St. Louis * Houston « San Francisco « Los Angeles « Seattle a lai ali 
Dow Chemical of Canada, Limited, Toronto, Canada 
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Ask any Dietitian—she'll tell you 


‘Enriched Foods and 
Fortified Foods 


MERICAN dietitians and nutritionists long ago 
A added their endorsement to the Bread and Flour 
Enrichment Program. And again they have been 
proved right by the results of the large-scale New- 
foundland Nutrition Surveys. 

These authoritative surveys reaffirmed that enriched and forti- 
fied foods promote better bodies, healthier bodies, sharply reduced 
infant mortality, lower tuberculosis and over-all death rates —im- 
provement in both the quantity and quality of life. 

When you enrich and fortify with Merck Vitamin Products you 
know that the faith of millions of Americans is fully protected. 
Merck Vitamin Products come from the same organization that 
pioneered in the research and large-scale development of thiamine, 
riboflavin, niacin, vitamin C, and other important nutrients. And 
now, the most recent contribution is thiamine mononitrate, a form 
of thiamine that has the advantage of greater stability in certain 
food applications. 

With the enrichment program, as well as general food forti- 
fication, steadily growing in stature, Merck continues to lead in 
every distinct, forward step. 


Me Mies Vie 


Eee 


Merck Vitamin Products for 
Enrichment and Fortification 


VITAMIN B, 
Thiamine Hydrochloride - Thiamine Mononitrate 


RIBOFLAVIN NIACIN 
(Vitamin B,) (Nicotinic Acid) 


ASCORBIC ACID 
(Vitamin C) 


Merck Enrichment Ingredients for Millers, Bakers, 
Cereal and Macaroni Manufacturers ¢ Merck 
Vitamin Mixtures for Flour Enrichment. + Merck 
Bread-Enrichment Wafers » Merck Vitamin Mix- 
tures for Corn-Products Enrichment * Merck Vita- 
min Mixtures and Wafers for Macaroni Enrichment. 


MERCK & CO., Inc. 
Manufacturing Chemists RAHWAY, N. J. 
New York, N. Y. + Philadelphia, Pa. + St. Louis, Mo 
Chicago, Ill. - Danville, Pa. « Elkton, Va. - Los Angeles, Calif. 

In Canada 
MERCK & CO. Limited Montreal - Toronto « Valleyfield 


IM 


Merck Vitamin Products 


for Enrichment and Fortification 


COOOOlCCO_LE€wt0O0OCCC*:itti 
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It’s simple—it’s safe—it’s sure—it’s sani- 
tary—it saves—this improved method of 
flowing fine dry materials. The F-H Air- 
slide is being more and more widely 
considered by food processors as the 
ideal way of moving flour, starch, and 
other such materials. It eliminates dust- 
ing, saves man-hours, keeps production 
flowing smoothly at minimum opera- 
tional cost. 


bd 


The F-H Airslide consumes little power—only that required for a small volume of 
air at low pressure. Valuable floor space is saved, and the system can be installed with 
a flexibility impossible to obtain with a conventional conveyor. 
Food processing plants of every size and type will find the F-H Airslide the solution 
to the problem of transporting fine, dry foodstuffs, with maximum efficiency and economy. 
A Fuller Engineer can show you how the system can be put to work for you—prove you 
can increase efficiency while you reduce operating costs. Why not contact him today? 





Fuller 


DRY MATERIAL CONVEYING SYSTEMS 
AND COOLERS—COMPRESSORS 
@ 7551 AND VACUUM PUMPS—FEEDERS, 
7 AND ASSOCIATED EQUIPMENT 


FULLER COMPANY 

Catasauqua, Pa. 

120 S. La Salle $t., Chicago 3 

420 Chancery Building, San Francisco 4 


FH-19 
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On big jobs or little ones it pays to take advantage of Master’s unusual 

-ability to supply the RIGHT horsepower, the RIGHT shaft speed, the 
RIGHT construction features, the RIGHT mounting . . . all combined into 
one compact power package. 

Don’t put up with make-shift assemblies when you too may be enjoying 
these advantages. Master Motors, available in thousands and thousands 
of types and ratings (up to 150 HP) give you a selection _ can get 
nowhere else. 

Open, enclosed, splash proof, fan-cooled, explosion proof . . . hori- 
zontal or vertical . : . for all phases, voltages and frequencies . . . in single 
speed, bkeeasa ond vorioble \* \ 
speed types «. . with or without \. 
flanges or other special features 

. with 5 types of gear reduction up to 432 to 1 ratio... . with electric 
brakes .. . with mechanical variable speed units . . . and for every type 


of mounting . . . Master has them all and so cari be completely impartial 


in helping you select the one best motor drive for YOU, 
Select the RIGHT power drive from Master’s broad. line and you can 
increase the saleability of your motor driven products ... improve the 
economy and productivity of your plant equipment. 
THE MASTER ELECTRIC COMPANY 
Vy baie), pmol. ile) 
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This year, on its 10th Anniversary, 
the enrichment of flour and bread is 
being hailed as one of the most signifi- 
cant contributions of our time to the 
health and well-being of the American 
people. 


Both bakers and millers can be 
justly proud as the country’s leading 
scientists and nutritionists give their 
praises and endorsements to the en- 
richment program. 

Sterwin is happy to have played a 
part in the development of this pro- 
gram. 


Stew Chomiiale.. 


B-E-T-S, the Original Bread-En- 
richment Tablets, made it pos- 
sible for bakers to enrich their 
bread easily, accurately and eco- 
nomically from the very first. 
VEXTRAM, the Original starch 
base Flour Enrichment mixture, 
. was the first to make low-ash 
enrichment possible for millers. 


Let Sterwin’s Technically-Trained 
Representatives show you how to give 
extra nutritional values to your food 
products by the addition of Sterwin 
vitamins and enrichment concentrates. 


Subsidiary of Sterling Drug Inc. 


1450 BROADWAY, NEW YORK 18, N.Y. 


Foneeu. an Pood Enichmene 


Distributor of the products formerly sold by Special-Markets-Industrial Division of Winthrop-Stearns Inc., and Vanillin Division of General Drug Company 
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Compact Design—The Keystone packs 
large steam capacity in small cubage, 
because of its unique furnace, contained 
within a low-head 2-drum water tube 
boiler. 

Conservatively Rated—The Keystone 
offers unusually large heating surface per 
developed horsepower. Ratings are based 
on 5 square feet per developed horse- 
power—accepted practice in water tube 
boiler design. 

Fast Steamer—The Keystone is highly 
responsive to changing load demands, 
for hot gases travel 3 lengths of the 
furnace, contacting 5 bare metal heat 
absorbing zones. Big boiler performance 
in small space, 


WRITE 


Centralized Control—All specified in- 
struments and controls, factory assembled, 
and mounted on a central instrument 
panel, All electrical connections to ter- 
minal blocks eliminate inter-connecting 
field wiring. 

Automatic Burner—The Keystone is 
equipped with fully automatic burner for 
gas, oil or for both interchangeably. 


Insulated Steel Casing accurately 
fitted to reduce radiation losses and air 
infiltration—removable panel type—all 
tubes accessible. 


Combustion Control—interlocked elec- 
trical controls, steam pressure actuated 
for smooth adjustment of fuel, primary 
and secondary air supply to obtain most 
efficient high and low flame position. 


Induced Draft equipment ts of low 
speed, conoidal type with automatic 
damper control on panel. 


Safety Controls include automatic cut- 
offs for high pressure, low water, flame 
failure, induced draft failure and fire 
switch, 


Easy to install—easy to maintain— 
Keystone requires no special foundation 
or stack—just set in place and hook up 
service connections. Wind box is hinged 
for easy furnace inspection, hinged burn- 
er swings out for inspection—removable 
side panels give access to any tubes— 
manholes provide access to drums and 


tubes. 


ERIE CITY IRON 


WORKS 1453 Sate Hu. ERIE, PA. 
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For Packing Glass Containers 


speed, precise and economical. Containers are under 


Standard-Knapp equipment is high 


complete control throughout the operation. Load form- 
ing is automatically regulated to assure a full pack for 
every case. Damage to containers or cases is eliminated. 
Standard-Knapp Bottle Packers are more than equal to 
the challenge of higher production at lower costs. That 
is why they are the first choice with leading manufactur- 
ers and processors of food, beer, carbonated beverages, 


and chemicals. 


Only the best is 


PRODUCTS ot J ASSOCIATES INCLUDE: 


PLASTIC BOTTLES, RODS, ae PREMIUM QUALITY == HIGH SPEED —} GLASS MAKING 
TUBES, SPECIAL SHAPES yl. STAMPING PRESSES vey = AUTOMATIC PRESSES orgies ete MACHINES 


PLAX CORPORATION f £ zw THE V & O PRESS CO. b y y HENRY & WRIGHT ry 3 GLASS DIVISION 
Subsidiary of Hartford-Empwe Come . Bi} Division of Hartford-Empire Company 2 ~ <*+.. Division of Harttord-Empire Company 2 ies Hartford-Empire Company 


HARTFORD 1, CONNECTICUT HUDSON, NEW YORK Se HARTFORD 5, CONNECTICUT eae 8S yp HARTFORD 2, CONNECTICUT 
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|n the field 
of aufomatic 


ackaging equipment ius 
P 99 CP for Packing Cartons 


into cases, 
Standard-Knapp equipment is preferred for its high 
speed, safe handling and adaptability to varying 
load patterns. Standard-Knapp Carton Packers are 
used by foremost manufacturers of soaps, chemicals, 
cigarettes, pharmaceuticals and cosmetics, 





for Glueing and Sealing Dies clase 


Standard-Knapp machines have set the standard of perform- 
ance for years. If you have heard of gluers and sealers, you 
have heard ‘of Standard-Knapp. 


for Automatic Labeling : 


glass and tin containers, it’s Standard-Knapp 
equipment for neat, clean and tight label appli- 


cation, In the food field, where high quality 
labeling is a must, Standard-Knapp Labelers STANDARD-KNAPP 


are preferred. 


oy AYERY (0) me) 
Geo e€noug HARTFORD-EMPIRE COMPANY 


PORTLAND, CONNECTICUT 
FACT-PACKED CATALOGS 


Want to review Standard-Knapp 
ovtomatic packaging machines 
in detail? Our catalogs will give 
you some eye-opening facts. 
Please write Dept. F, Standard- 
Knapp, Portland, Connecticut. 
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—A GUARANTEE OF 


To the business and industrial communities of the United 
States and Canada, Canco’s pioneering in the future will 
mean what it has meant for the last 50 years: 
Not only better containers, but also new containers 
to meet the needs of our never-static economy... 
Plus improved methods of packaging and proc- 
essing, faster machinery, and the fulfillment of the 
vision of a research organization without equal in 
org Indus gg Se iniiestdicek Ghai: teas on 
ae In the distributing industries, Canco’s pioneering will 
continue to pay dividends in easier, safer, and more 


——— The sanitary can—most famous of 


all metal containers—made com- 
mercial canning of fruits and veg- 
etables possible—revolutionized 
the grocery business—changed 
America’s eating habits. 


FRUITS AND | 
VEGETABLES 


CONTAINERS... to help people live better 


The “Double-Tite” paint can ex- 
panded the paint business— 
brought ready-mixed paints to mil- 
lions by making it practical for 
these paints to be packed and 
shipped everywhere. 


The vacuum-pack coffee can—per- 
mitted roasters to protect from 
roaster to consumer the flavor and 
aroma of fresh-roasted coffee. 


Canco’s Paper Milk Container— 
gave tremendous impetus to store 
milk sales for dairies all across the 
country—allowed grocers to give 
housewives milk ina sanitary, easy- 
to-carry, One-way container. 
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LEADERSHIP IN THE DAYS AHEAD. 


The meat can boomed the canned 

meat business—provided house- 
bee wives with a new and wide variety 

And to everyone who eats, patronizes a drugstore, drives va of readily prepared meats. 

a car, maintains a home, serves in our armed forces— ee e 

Canco’s pioneering will continue to make possible a 

myriad of products . . . of better quality. 


economical handling of packaged goods. 


As we look ahead with determined resolve to the next 
half-century, we affirm this steadfast purpose: Canco will 
contribute even more to industry and government, and 
bring even better living to even more people. 

On this page are familiar containers of today pio- 
neered by Canco. 


An adaptation of the sanitary can, 
this container assured motorists of 
getting refinery-sealed motor oil. 
Gave huge boost to sales in service 
stations in every state. 


ance 


New York * Chicago ¢ San Francisco 
Hamilton, Canada 


The salt container prevented exces- 


The beer can trademarked “Keg- 
lined’’—the first non-returnable 
container for beer and ale— 
brought new conveniences to beer 


sive caking which took place in 
the old-fashioned bags. The alu- 
minum pouring spout made easier 
the housewife’s task. 


drinkers everywhere—lowered 
distribution cost. 


This container protected first-aid 
units of blood plasma in World 
War II. An adaptation of Canco’s 
tennis ball can. 
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Walworth Series 150 Cast Steel Valves 
are tough and wear-resistant. Gate 
valves are available in sizes from 2” to 
24’, and globe valves in sizes 2 to 12’. 







Years of 





trouble-free service 












,i/aeeree peer: 
_ 


a 
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Wolworth Series 600 Cast Steel Valves have strength and 
ability to resist wear. They assure long life and positive 
operation. Available in either gate or globe types — 
Gate: sizes 1/2" to 18’ — Globe: sizes 2” - 8”, 
















Walworth Pressure-Seal Cast Steel Gate 
Valves exemplify the greatest improve- 
ment in high-pressure, high-temperature 
valve design. The internal pressure keeps 
the body-to-bonnet joint tight. Series 600: We & LW Ce RTH ca Ss % Ss fe e } 7 fon $ Vv £2 S 
1%” and larger — Series 900: 3’’ and 

larger — Series 1500: 1” and larger. 













Walworth Cast Steel Valves have You can get full information about 
proved their ability to assure years Walworth’s complete line of steel, 
of trouble-free, dependable service. iron, and bronze valves and fittings 
Accurately threaded stems, deep from our new Catalog 47. See your 
stuffing boxes, streamlined ports, nearest Walworth distributor, or 
and heavy cast alloy steel walls are write on business stationery for 
their top features. your free copy. 


Walworth Cast Steel Fittings are many- 
factured in a wide range of types and 
sizes to meet every requirement. They 


are made to the highest standards of 


quality, both as to dimensional accuracy o e 
Net RE RSCTA valves and fiftings 
60 EAST 42nd STREET, NEW YORK 17, N. Y. 
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AXLES 


Truck operators who do most or all of 


their driving on poor roads find Eaton 
2-Speed Axles almost indispensable. 
They need extra pulling power under 
such conditions—and Eaton gives it to 
them by doubling the conventional 
number of gear ratios. When roads are 


_ bad, when climbing stiff grades, or 
when starting under full load, drivers 


use “low low”. When highballing, they 


make better time because they can shift 
into “high high”. Between these two 


extremes, drivers have a choice of 


several ratios to meet the demands of 
road and load conditions. 

And Eaton 2-Speed Axles last for the 
life of the truck, because of exclusive 
planetary gearing, positive lubrication, 
and other features which your truck 


dealer will be glad to show you. 





4 Va og 


sieht al 
Axle Division 
y-Whe) Me v-Yy Lely Vengel ai. (emree) 1 y-V. bg 


CLEVELAND, OHIO 





yr 

PRODUCTS: SODIUM COOLED, POPPET, AND FREE VALVES e TAPPETS e HYDRAULIC VALVE LIFTERS « VALVE SEAT INSERTS ¢ JET ENGINE 
PARTS e ROTOR PUMPS e MOTOR TRUCK AXLES e PERMANENT MOLD GRAY IRON CASTINGS ¢ HEATER-DEFROSTER UNITS ¢ SNAP RINGS 
SPRINGTITES « SPRING WASHERS « COLD DRAWN STEEL ¢ STAMPINGS e LEAF AND COIL SPRINGS « DYNAMATIC DRIVES, BRAKES, DYNAMOMETERS 








Not One, Not Two, But FIVE 
Conveniently located Betner Plants 


make our food packaging service flexible and economical 


Pinpointed for service to food processors everywhere .. . 
that's the big idea behind the locating of these Betner Better 
Bag plants. Where do you have your business? What kind of 
bag do you need for your product? Betner has it. . . and can 
get it to you quickly. 


Backing up our idea of what a complete bag service should 
be is a widely-flung sales organization, one or more members 
of which are near you. Betner Bags are, in effect, as close to 


you as your classified directory. 





for toxic dry chemicals, powders 


new! BETNER’S “NO SIFT” BAG 


{ there's any bag that positively won’t permit dry particles to sift, this is it. Its con- 

t 1es special liners with folding, gluing and heat-sealing in such a 
virtually ‘‘No Sift’ for contents. 

y supplies this new bag—now—but special closing machinery for 

juiries are welcome. Samples, with full technical information, will 


LOOK FOR BETNER IN BOOTH NO. 655 at the National Packaging Exposition 


Bens C Betner CO orvox, vn. 


BENJ. C. BETNER CO. of VA., Richmond, Va.; BENJ. C. BETNER of WISCONSIN, Appleton, Wisconsin: BENJ. C. BETNER CO., 
Paris, Texas; BENJ. C. BETNER CO. of CALIFORNIA, Los Angeles, California; SOUTHERN PACKAGING CORPORATION AMffiliate of 
Benj. C. Betner Co. 

A complete bag service—from idea to finished bag to machinery for closing coffee bags and 
filling and closing liner bags for cartons. 





The outstanding record of imitation over the past 
30 years, has proven it the perfect maple flavor...the finest match of 


the true flavor goodness of real sugar maple for baking, confections, ice-cream, extracts 


and syrup.On the basis of price, will please you too. If you are not using 


now...write us for a sample. 


Do you have your copy of the complete Alva Flavors Catalog? 
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there’s variety in stainless, too! 


Stainless is a broad name given to a family of special 





purpose steels. These steels require careful selection 
of analysis to meet the requirements of the user — or 


else stainless will fall short of its reputation as a 





“miracle” metal. 


That’s why Crucible, for more than half a century 





the leader in special purpose steels, offers you the 
services of a large metallurgical staff, well-schooled in 
applying stainless to hundreds of uses. 

You would expect this of Crucible! For Crucible 
was one of the first to build — from the ground up — a 
completely integrated mill to roll stainless exclusively. 
If yours is a stainless steel application, call on our un- 
equalled background of experience. CRUCIBLE STEEL 
COMPANY OF AMERICA, Oliver Building, Pittsburgh, 


Pennsylvania. 


CRUCIBLE} first name in special purpose steels 


5) years of Fine steelmaking 
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IF WEIGHING, BLENDING 
OR PROPORTIONING MATERIALS 
IS IMPORTANT TO YOU... 


GIDE 


st READING 


Richardson's new guide to automatic 

weighing, blending or proportioning of 

materials points out new methods-new equipment applications in these 
important processes. Simply find your material in the index, refer to the 
equipment section and you’re on your way to improving your present 
operations through increased speed, economy and accuracy. 


Let Richardson’s 50 years of experience in building Automatic Weighing, 
Proportioning and Blending, equipment help you discover new and 
improved methods in your field—no matter what you handle. 


Write today for your free copy of this guide Bulletin No. 0450. 


RICHARDSON SCALE COMPANY 
Clifton, New Jersey 
Atlanta © Boston © Buffalo * Chicago © Cincinnati 
Houston * Minneapolis * Montreal * New York * Omaha o 


Philadelphia © Pittsburgh * San Francisco * Toronto 
Wichita 


® 7489 MATERIALS HANDLING BY WEIGHT SINCE 1902 
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JAMISON super freezer doors 


for modern ice cream plant 


Model Walgreen Chicago Commissary and Ice Cream Plant 


One of Nation's Largest 


OUTSIDE ... Sturdy Metal-Clad Door 


America’s ‘‘biggest names in cold storage”’ regularly 
team up with America’s “biggest name in cold 
storage doors.’’ This time it's WALGREEN and 
JAMISON. Through Jamison Super Freezer Doors on 
Walgreen loading docks pass 3,000 gallons of ice 
cream, stored at 20 degrees below zero temperature. 
E-Z Open Two-Point Fasteners maintain tight seal. 





INSIDE... Sanitary Stainless Steel Clad Doors 


Jamison Stainless Steel interior doors harmonize 
with immaculate tile and other stainless steel equip- 
ment. Vertical Stainless Steel clad, smooth-sliding 
door along side permits the rapid, trouble-free han- 
dling of 1,000 gallons of ice cream in a single hour— 
carried on conveyors in pint containers! Get all the 
IMPORTANT facts. Write for Catalog today. Jamison 
Cold Storage Door Co., Hagerstown, Md., U.S. A. 


The oldest and largest builder 
of insulated doors in the world. 
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WOUND ROTOR MACHINES 
Are Available for MANY Industrial Uses... 


Illustrating Century Line 
of Wound Rotor Machines 
(with covers). 


Compressors * Cranes * Hoists ° 
Bending Rolls + Refrigerators * Bridges ° 


Synchro-Speed Drives * Printing Presses ° 


High Frequency Current 


entury Polyphase Wound Rotor machines plications as cranes, hoists, lift bridges, turn 
are adaptable to many applications that require tables and car dumps. 


F Adjustable varying speeds or reversing di- 

* rection of rotation — such as bending rolls, 

fans and blowers, newspaper printing 
presses, etc. 


Century Electric Wound Rotor Machines are 
built in sizes up to 400 horsepower and are 
available in open protected or splash proof 


Synchro-speed, multiple drives to be used frames. 


when two or more industrial operations Century builds a complete line of electric 
must be synchronized. motors in a wide range of types and kinds, in 
Converters — to supply high frequency sizes from 1/6 to 400 horsepower. 

current for high speed electric 

motor-driven machines and Specify Century motors for all your 
hand tools. electric power requirements. 





High starting torque with low cule ae ane 


starting current — for such ap- RSE celebrating its 50th year in the 
electrical industry. 











CENTURY ELECTRIC COMPANY . 1806 Pine St. + St. Louis 3, Mo. 


Offices and Stock Points in Principal Cities 
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Public Service Co. of Oklahoma uses 
K&M Insulations in Weleetka Power Station 


21-STAGE EXTRACTOR PIPING (left) and 
EVAPORATOR CONDENSER (right) insulated 
with K&M ‘Featherweight’’@ 
85% Magnesia—effective and prac- 
tical insulation for heated surfaces 
up to 600° F. 


PRIMING EJECTOR EXHAUST PIPE insulated 
with K&M Hy-Temp. Hy-Temp is 
specially designed to withstand high 
surface temperatures and to provide 
efficient heat control up to 1900° F. 


Insulation Contractor: Armstrong Cork Company 


These KaM insulations keep steam hotter—longer—at less cost! 


In power stations, oil refineries, chemical 


plants, factories, steamships, hospitals—in 
fact, wherever exacting steam control is a 
must—you’ll find K&M “Featherweight” 
85°; Magnesia and K&M Hy-Temp Insula- 
tions. These two K&M products give you 
highly efficient, cost-cutting insulation in 
every service temperature range. And, for 
especially difficult heat control situations, 
the advantages of both are combined in 


K&M Hy-Temp Combination Insulation. 


Your Keasbey & Mattison Distributor — 
who is an experienced applicator —will be 
glad to give you complete information on 
these or any K&M Insulations. Or, write us. 

eS 
-Natare made Asbestos... 


Keasbey & Mattison has made 


it serve mankind since 1873 


KEASBEY & MATTISON 


COMPANY + AMBLER + PENNSYLVANIA 
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The country over, motor carriers are acclaiming 
the new Mack A-40 T as the answer to a definite 
need for BIG-MACK performance and stamina 
in a medium-capacity tractor. 

And with good reason! Here’s a highway 
tractor rated at 40,000 Ibs. g.c.w. that brings to 
its field all the benefits of rugged Mack con- 
struction formerly available only in the famous 
“L” model Macks of larger capacity. 

Throughout the entire chassis, this BIG- 
MACK construction shows in every part. Mack 
A-40T is powered by the sensational Magna- 
dyne engine of 377 cu. in. displacement, de- 
signed especially for modern high-speed haul- 
ing needs. Completely Mack-built in Mack 
factories, this great new powerplant is a worthy 
running mate for Mack’s renowned Thermo- 
dyne engine used in larger capacity Macks. 

Perfectly balanced throughout... uniformly 
rugged in every part, Mack A-40T handles 


*53,000 Ib, G.C.W. with tandem-aale trailer, 
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tough, on-time schedules with all the unfailing 
reliability, matchless economy and extended 
mileage life for which Mack trucks have always 
been famous. See your nearest Mack branch or 
distributor for the full story of the profit-build- 
ing advantages Mack A-40T can bring to your 
particular job. 


BE PROFIT-WISI 


modernize with 


TRUCKS 


outlast them all 


Mack Trucks, Empire 9 oe New York 1, New York. 
Factories at All Pa.; field, N.J.; Long Island City, 
N.Y Factory cen ‘and ‘aouten in all principal cities for 
service and parts. In Canada: Mack Trucks of Canada, Ltd. 
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ake the most of 


this combination.... 


/, Continuing basic research... CERELOSE 


in corn products chemistry, directed by 
BRAND 


the foremost research men in the industry. d extrose 


Z. Technical and engineering 
services ...to help you apply new 
methods and new products to your pro- 


duction setup. No obligation for on-the- 


spot studies. (Write our Technical Sales ‘al R IT0 § E 
Department.) 


BRAND 


3S e Fine products of uniform quality CORN SYRUP 


...from a dependable, large volume 
source of supply. 


@ Globe, Cerelose, Puritose, Buffalo and Hudson River are registered 


trade-marks of Corn Products Refining Company, New York, N. Y. 





CORN PRODUCTS REFINING COMPANY, 17 BATTERY PLACE, NEW YORK 4, N. Y. 
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Back in 1936, officials of this large meat packing 
plant specified stainless steel in new equipment 
for its sanitation and resistance to corrosion. The 
equipment was fabricated of Republic ENDURO 
Stainless Steel. Not one single failure has 
occurred. All items have withstood wear and 
corrosion very well. Maintenance has been low. 
Replacement has been unnecessary. Critical 
materials have been saved—a factor which will 
be of even greater importance in the days ahead. 


ENDURO Stainless Steel is your right choice for 
all food-contacting surfaces. It’s so easy to clean 
...and to keep clean. At the end of each work- 
ing period, the ENDURO chute shown here is 
simply washed down with hot water and purged 


DIR Y StL! 4355 


with live steam. Then, it sparkles like new... 
free from any trace of rust or corrosion. Its 
smooth surface offers no foothold for food 
particles. It does not contaminate metallically 
. . . safeguards food color, flavor, purity. 


Republic’s metallurgical, technical and engi- 
neering staffs are ready to help you realize the 
utmost production from your present ENDURO 
equipment . . . and to advise you on the most 
suitable grades for your new equipment pur- 
chases. This service is confidential, and without 
obligation. Just write: 


REPUBLIC STEEL CORPORATION 
Alloy Steel Division « Massillon, Ohio 
GENERAL OFFICES e CLEVELAND 1, OHIO 
Export Department: Chrysler Building, New York 17, N.Y. 


334 
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Other Republic Products include Ex-L-ite Tin = Pipe, Sheets, Bolts and Nuts, Electrunite > Tobie. Niles Barrels and Drums 
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Plant 3 
Omcho 


Plont 1 
St. Louis 


as in buildings that set the pace 


in every industry ... you'll find 


Jenkins Valves 


In the brewing of Premium Quality Falstaff, Yesterday and 
Tomorrow meet. At five great plants — in St. Louis, 

Omaha, and New Orleans — Falstaff Brewing Corporation combines 
ancient brewing skills with the most modern brewing methods. 


To produce, and maintain, the same “premium quality flavor” 
in different breweries is no small accomplishment. Falstaff 

Plant 2 employs not only the latest in scientific knowledge but, 

St. Louis for absolute uniformity of product, the most dependable 
equipment modern engineering can devise. That is why Jenkins 
Valves are on the pipelines in all five Falstaff plants. 


Modern brewery, super-airport, or skyscraper — wherever 
unfaltering efficiency and long service life are musts” in operating 
equipment, you'll find Jenkins Valves. They have been the choice, 
consistently, of leading architects, engineers and contractors for 
the buildings which are shaping America’s skyline of Tomorrow, 
For Jenkins builds extra endurance into valves — proved by 

low upkeep cost records in every type of service. Yet, 

despite this extra value, you pay no more for Jenkins Valves. 

For new installations, for all replacements, let the Jenkins 
Diamond be your guide to lasting valve economy. Jenkins Bros., 
100 Park Ave., New York 17; Jenkins Bros., Ltd., Montreal. 


Sold through leading Distributors everywhere 


JENKINS 


LOOK FOR THE OLAMOND MARK 


= MALVES = 
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First catch of the season—and worth 
all the time and trouble it took to get to your 
favorite stream! You get the same satisfaction 
when your “know-how” turns out a top 
quality product—a product that repays your 
judgment with stepped-up sales. 

No doubt sugar has contributed largely 
to your product’s success, Its quality 
is uniform, it has more sweetening power, 
and brings out better than other agents 
the fine flavors of higher-priced ingredients. 

If you want certain acceptance 


for your product—as who doesn’t? —you'll 


use the best bait—sugar. It pays 


off in solid satisfaction! NEW YORK 5 
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how to make 


Pfizer Ascorbic Acid 


do the work of... 


Now you can effect important savings on the anti- 
oxidant protection you give your frozen fruit and 
fish packs ... for inexpensive Citric Acid can be 
used to double the antioxidant efficiency of Ascor- 
bic Acid. 

For example, it has been found that the usual 
ascorbic level can be reduced from 200 mg. per 
pound of frozen fruit to about 100 mg., if citric acid 
is added to the ascorbic. Pfizer Ascorbic-Citric Mix- 
ture 8-92 (8% ascorbic and 92% citric acids), when 
added at 14% on the basis of the weight of fruit, 
gives ample protection against browning and flavor 
deterioration. Tests have clearly shown that this 
and similar mixtures cut the cost of treatment by 


ASCORBIC ACID 


stabilizing the ascorbic acid, thereby permitting the 
use of much smaller quantities. 

Through years of experience with clients who 
need to preserve the flavor and appearance of 
frozen fruits, fish and other frozen packs, Pfizer has 
acquired a wealth of practical, technical informa- 
tion on the use of Ascorbic and Citric Acids as anti- 
oxidants, If you have an antioxidant problem, why 
not drop us a line today? 


@ PHIZER 


and ascorbic- 
citric mixtures 


J 


For the Frozen Food Industry — Ascorbic Acid, Ascorbic-Citric Mixtures * For the Dairy Industry — Vitamin A Acetate and Palmitate, Sodium Citrate, and Ascorbic Acid 
For the Milling Industry — Bi-Cop® Enrichment Concentrates * For the Baking Industry — Enrichment Wofers, Gluconic ond Fumaric Acid * For the Feed Industry ~ 
Bi-Con © Terramycin and Vitamin Biz Supplements, lodides. 


Chas. Pfizer & Co., Inc., 630 Flushing Avenue, Brooklyn 6, N. ¥; 425 North Michigan Avenue, Chicago 11, Ill.; 605 Third Street, San Francisco 7, Calif, 
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your best buy in a complete 
variable speed power plant 


1 A complete, self-contained variable speed power plant 
combining motor, REEVES speed varying mechanism 
and speed reducer in one, space-saving unit. 


2 Available with any standard, constant-speed, foot- 
type motor—the same as motors on your other ma- 
chines—no stocking of special motors. 


3 Easily applied to machines in service. Horizontal 
and vertical models; speed ratios 2:1 through 6:1; 
sizes 1 to 20 hp; manual or automatic controls. Frac- 
tional hp units also available in ratios up to 10:1. 


& Reeves operating principle—proved in 300,000 in- 
stallations—assures positive, accurate speed changes 
without stopping machine. 


For your machines, new or old, specify REEVEs Speed 
Control and secure all the benefits of stepless speed 
adjustability. For full information, send for catalog 
No. FD64-509. 

FOOD 
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Here Is How It Works 


The Motodrive utilizes proved 
REEVES operating principle 
of a V-belt driving between 
two pairs of cone-shaped 
discs which are adjustable to 
form an infinite number of 
driving and driven diam- 
eters. Discs are mounted on 
parallel shafts. One shaft re- 
ceives power at constant 
speed from motor—other 
delivers power at infinitely 
adjustable speeds to gear 
reducer from which desired 
Phantom view of bevienstal modal speed is transmitted to driven 


with single reducer. machine. 


REEVES PULLEY COMPANY - COLUMBUS, INDIANA 


Recognized leader in the specialized field of speed control engineering 


REEVES 2x. 






































A. the production curve ascends, Marley DOUBLE-FLOW 
owners increasingly will know the double satisfaction of a good 


investment and a problem solved. 


Marley patented DOUBLE-FLOW design 
long has been accepted as the standard for functional efficiency. 
Vow the exclusive DOUBLE-FLOW features that make for 


every-minute operation are of utmost importance. 


Also Producers of 
AQUATOWERS 
DRICOOLERS 
VAIRFLO TOWERS Only DOUBLE-FLOW OPEN DISTRIBUTION permits 
NATURAL DRAFT TOWERS cleaning in minutes instead of hours and without complete shutdown, 
SPRAY NOZZLES Only DOUBLE-FLOW design reveals tower operating 

condition at a glance. And Marley MECHANICAL EQUIPMENT, 
engineered for cooling tower service exclusively, is a 


final assurance of uninterrupted service. 


DOUBLE-FLOW has a definite place in your production 
picture . . . let your nearest Marley Application Engineer explain it 


without obligation or write for Bulletin DF-50. 





The Marley Company, Inc. 


KANSAS CITY 15, KANSAS 
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A CLEAVER-BROOKS STEAM BOILER GIVES YOU: 


¥ Quick, effortless response to fluctuating steam demands. 


¥ Equally high efficiency (80%) operating with oil or gas. 


Fluctuating steam loads are no prob- 
lem when you have a custom-planned 
Cleaver-Brooks boiler in your plant. 
Whether your demand is heavy or 
light, steady or variable, these sturdy 
heavy-duty boilers respond instantly 
to your steam needs. Even with loads 
as low as 309% of rating, Cleaver- 
Brooks boilers operate with a flat 809% 
efficiency. 


Cleaver-Brooks boilers burn either 


FOOD INDUSTRIES, 


MARCH, 


oil or gas ... either fuel is properly 
proportioned to meet your steam de- 
mand and need. No banking of fires 
or loss of valuable heat during low 
load periods. You benefit with lower 
fuel bills, less maintenance, reduced 
operating costs. 

If you are considering a change in 
your present boiler plant—think about 
flexibility 
facts about Cleaver-Brooks custom- 


and get the complete 


1951 


planned boilers. Cleaver-Brooks self- 
contained boilers 15 to 500 HP, 15 to 
250 Ibs., p. s. i. oil, gas, combinas 
tion oil and gas firing. CLEAVER. 
BROOKS COMPANY, 327 East Keefe 
Avenue, Milwaukee 12, Wisconsin, 


_, Cleaver-Brooks 


STEAM BOILERS 
the first and finest of their class 


Write fora 
Cleaver-Brooks 
Steam Boiler 
Catalog. 











20 dozen doughnuts an hour are formed, proofed, 
fried, glazed and cooled in this Gas-fired machine. 








@ Gas-fired Baker Perkins oven bakes 
7,200 loaves of bread per hour at 
Omar Incorporated, Columbus, Ohio. 


*BREAD AND ROLLS 
e PIES 

¢ DOUGHNUTS 

© CAKES 


fron GAS Baking Equipment 
at OMB, porated 


Baking temperatures obtained with GAS are 


QUALITY in QUANTITY GAS BAKING is 
typical of the Columbus, Ohio, bakery of Omar 
Incorporated, Omaha, Nebraska. The contin- 
uous, automatic production-line methods of 
Omar highlight the versatility and effectiveness 
of GAS baking for speed and quality. 


Modern Gas Baking and Frying Equip- 

ment helps produce 

®@ 7,200 loaves of bread per hour 

® 720 dozen doughnuts per hour 

@ 500 eight inch pies per hour 

®@ 2,340 layer cakes and 10,000 cupcakes 
per hour 

@ plus large quantities of sweet and 
plain rolls. 











precise and easily controlled. Gas is clean, 
economical, and completely adaptable to all 
baking requirements. 

Whether your baking volume is large or small, 
Gas baking gives the speed and precise tempera- 
ture control needed to make your bakery goods 
the best possible, as at Omar. Get the facts 
today from your Gas Company Representative. 


AMERICAN GAS ASSOCIATION 


420 LEXINGTON AVENUE, NEW YORK 17,N. Y. 





MORE AND MORE... 
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Let J&L Steel Drums and Pails 
hefo Your oducts Sell Themselves 


a 














Representative samples of J&L'’s complete line 
of steel shipping pails showing (top to bottom) 


Your quality product and a J&L container are a com- 
bination that you can be doubly sure will catch the 
customer’s eye. Besides affording maximum protection 


the ring seal, closed head and lug covers. 


We can provide all types of Closures, 
Finishes and Decorations 


Heavy-duty Light-gage Lightweight Steel Pails 
ICC Drums Drums 55, 30 Drums for for Foods, 
and 15 gal. capa- Chemical and Chemicals 
city and 100-Ib. Powdered Oils—1-10 
Drums materials gal. cap. 
Why not write for a free copy of our booklet “It’s 
Safer to Ship in Steel.” It will give you important in- 
formation on J&L Steel Pails and Drums. 


against damage or contamination, J&L Steel Drums and 

Pails offer an opportunity to add measurably to the 

sales appeal of your product. Our artists are at your 
disposal to assist you in cre- 
ating a distinctive, decora- 
tive package. 


J&L STEEL BARREL 
COMPANY 


A Subsidiary of Jones & Laughlin Steel Corporation 


J&L Steel Barrel Company 
Chrysler Building 
New York 17, N.Y. 


Please send me a free copy of your booklet, “It's Safer 
‘o Ship in Steel.” 
CHRYSLER BUILDING 


New York 17, New York Name 


PLANTS atti 

Bayonne, N. J. ¢ Cleveland, Ohio « Philadelphia, Pa. 

New Orleans, La. * Kansas City, Kan. « Atlanta, Ga. 
West Port Arthur, Texas « Toledo, Ohio 


Address 
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This Vitafreze Automatic Dipping and 
Bagging Machine is built mostly of 
Stainless Steel. It is used by large ice 
cream plants throughout the country to 
produce frozen stick confections at 1800 
dozen per hour. The manufacturer is 
Vitafreze Equipment, Inc., Sacramento, 


California. 


r spite of its sometimes slightly 
higher original cost, there’s noth- 
ing expensive about Stainless Steel 
for food processing equipment. Stain- 
less offers you long-run savings from 
so many angles that you'll usually 
find it the most economical material 


you can use. 
Take the extensive use of Stainless 
Steel in this Vitafreze frozen con- 
fection equipment: Stainless pre- 
serves perfect sanitation . . . won’t 


AMERICAN STEEL & WIRE COMPANY, CLEVELAND * 
TENNESSEE COAL, IRON & RAILROAD COMPANY, BIRMINGHAM 
UNITED STATES STEEL EXPORT COMPANY, NEW YORK 


NATIONAL TUBE COMPANY, PITTSBURGH »* 


UNITED STATES STEEL SUPPLY COMPANY, WAREHOUSE DISTRIBUTORS, COAST-TO-COAST * 


react with food products such as 
milk and chocolate... thus by avoid- 
ing spoilage it helps to keep material 
costs low. Because Stainless is easier 
to clean . . . labor costs are less, too. 
Durability and corrosion-resistance 
hold replacement costs to a minimum. 

Add up all these money-saving 
benefits and you'll find that the over- 
all cost of Stainless Steel equipment 
is constantly far lower than that of 
equipment built from less efficient 


ance makes Stainless Steel 
the ideal material for this 
Vitafreze brine tank, 


materials. But to realize the full ad- 
vantage that Stainless offers, you 
must use the grade, form and finish 
best suited to the job. 

In U'S'S Stainless Steel, fabrica- 
tors have the assistance of our expe- 
rienced Stainless Steel engineers who 
will help them in applying Stainless 
most efficiently and most economi- 
cally ... and thus make certain that 
you get the finest performance pos- 
sible from Stainless Steel equipment. 


COLUMBIA STEEL COMPANY, SAN FRANCISCO 


UNITED STATES STEEL COMPANY, PITTSBURGH 


U°S°S STAINLESS STEEL 


SHEETS - 


N !T ED 


STRIP - 


PLATES - BARS - BILLETS - PIPE 


§ TAT ¥.5 


FOOD 


+ TUBES - 


INDUSTRIES, 


WIRE - SPECIAL SECTIONS 
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| Vitamin A adds new 


’ 


punch to your sales story! 


F you need some heavy leather to 
I throw into the sales story of your 
food product, picture this phrase on 
your label: “Enriched with Vitamin A’’ 


And when you turn to vitamin A, 
you'll naturally want to turn to DPi. 
For DPi’s molecularly distilled vitamin 
A is taste-free and it’s the most stable 
natural vitamin A concentrate available 
for use in pharmaceutical or food prod- 
ucts. This is a result of DPi’s world- 
wide sources for natural fish liver oils 
—and a big modern plant for contin- 
uous, large-scale refining and molecular 
distillation. 


Yes, if you need more punch in your 
sales and feel that DPi Vitamin A may 
be the answer, be sure to call on us. 
We'll be glad to discuss your problem 
in detail. Simply write Distillation 
Products Industries, 723 Ridge Road 
West, Rochester 3, N. Y. (Division of 
Eastman Kodak Company). Sales Offices 
570 Lexington Avenue, New York 22, 
N. Y. ¢ 919 North Michigan Avenue, 
Chicago 11, Ill. ¢ Gillies & Loughlin, Los 
Angeles and San Francisco ¢ Charles 
Albert Smith, Ltd., Montreal and Toronto. 





leaders in research and production of both 








natural and synthetic vitamin A 





Also... + high vacuum equipment. . « distilled monoglycerides . . . more than 3400 Eastman Organic Chemicals for science and industry 
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Room” that saves 
steam - space - time 





FMC Spiral Reel Design 
Advances cans through cooker 
and cooler while they are ina 
free-rolling position, resulting 
in considerable savings in power 
ond reel wear. 


Automatic Stops and Signals 
Protective stops and light signals located 
at critical points give instant warning and 
automatically stop machine in the event of 
improperly positioned cans, etc. 


Representing a major advancement in modern sterilizing 
equipment, the completely efficient FMC Continuous 
Sterilmatic Processing Line is widely used today in the 
processing of virtually all types of canned fruits and 
vegetables. Canners are assured of reduced costs, in- 
creased cook room capacity, less cooking time, improved 
product flavor, better appearance, and a higher quality 
pack. This ‘one-man cook room,” centrally controlled, 
utilizes automatic protective stops and signals to avoid 
costly delays and damage to both machine and cans. 
Rolling agitation of each can results in fast, uniform heat 


Centralized Control Panel 
All control instruments, gauges, 
and electrical connections ar- 
ranged and correlated so oper- 
ator knows at a glance how entire 
machine is functioning. 


VAS 


me 
4 


Positive Feed 
Elevator 
Automatically positions 
cans in feed valve, elim- 
inates can and product 

damage. 


Banked Lubrication 

Grouping of lubrication lines into banked 
blocks at centralized points eliminates scat- 
tered grease fittings, assures complete and 
proper servicing. 


penetration, and losses from over or undercooked batches 
are avoided. Smooth mechanical progression of cans 
from cooker elevator to cooler discharge reduces han- 
dling, eliminates denting and damage. Steam savings 
often reach 60% or more through greatly reduced proc- 
essing time and subsequently lower heat radiation. 
Further savings in time, manpower and floor space con- 
tribute to the remarkable economy of the FMC Steril- 
matic Pressure Cooker and Cooler. 


Write for full information, or contact 
your nearest FMC representative. 


eee First Moesecccvecccccccccvcccvccsesseeseesseessesenseseeseeeseeeeeeseeseeeseneeens 


food Equipment 


FOOD MACHINERY AND CHEMICAL CORPORATION 


al Canning Machinery Divisions 


General Sales Offices: 
EASTERN: HOOPESTON, ILLINOIS 


WESTERN: SAN JOSE 6, CALIFORNIA 


, 
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Not a bad crystal ball... as crystal balls go 
... but lately it has a habit of getting cloudy 
when we need it most. For instance: take the 


case of VISQUEEN* film. 


As you probably remember, VISQUEEN 
film was originally developed for the spe- 
cific use of the armed forces. What they 
wanted was a polyethylene film such as 
had never been seen before . . . strong, 
durable, chemically inert, flexible and all 
the other qualities you know so well... 
a film that would meet rigid specifications 
yet be economical to use. They got it! 
And now, like many another reserve... 
VISQUEEN film is being called back to 
active service. 

And that’s our problem. While our 
Defense requirements get bigger and 
bigger ... our customers delivery will of 
course dwindle. So we searched our 
crystal ball. And the only thing we could 
find is that we will have to ask you to 
please be patient... we're working hard, ew 
and we'll work harder to make every Y/ if ' \ 
effort to fill your orders. You may be cut / , 
down... but we promise we will do the | 
best we can to get VISQUEEN film to you. 


*T.M. The Visking Corporation IMPORTANT! 


VISQUEEN film is all polyethylene, but all polyethy- 
VISQUEEN Film... A Product of lene film is not VISQUEEN. VISQUEEN is the only film 
produced by the process covered by U. S. Patent No. 


2461975. Only VISQUEEN film has the benefit of the 
THE research and extensive technical experience of The 
CORPORATION Visking Corporation, pioneers in the development of 


PRESTON DIVISION +» TERRE HAUTE, INDIANA polyethylene film. Be sure. Always specify VISQUEEN 


film for superior tear and tensile strength and greater 
uniformity. 
In Canada, Visking Limited, Lindsay, Ontario 
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( PROTECTION AND Grea 


— 


RHINOCEROS — A hulking horned brute 
SS with the body of a tank, a temper like 
“ | $2 a TNT, and a face like a nightmare. 


for the 
FOOD INDUSTRY 


. INDUSTRIES SERVED 


foodstuffs, it’s just good common sense to protect it until it reaches BAKING 
consumers’ tables. The better you preserve food flavor and wholesome- wie’ a 
P erea 





When you spend so much time and care in processing quality into your 


ness, the better your prospects for steady, repeat sales. MEAT 
KVP Papers, with their almost infinite number of applications, can a 
eta: 


help keep your products clean and fresh for consumer satisfaction. DAIRY 
KVP artists and printers can add sales-stimulating designs that help Butter — Cream — Cheese 
' . Ice Cream — Milk 


keep your products selling at a more profitable pace. FISH * FRUIT * FROZEN FOODS 
Deaxcncsai * SHORTENING * VEGETABLE ) 











Kalamazoo Yegetable Parchment Company 
PARCHMENT + MICHIGAN 


IN CANADA: 
THE KVP COMPANY LIMITED, ESPANOLA, ONTARIO 
APPLEFORD PAPER PRODUCTS LIMITED, 
HAMILTON, ONTARIO + MONTREAL, QUEBEC 


ASSOCIATED COMPANIES: 
KALAMAZOO VEGETABLE PARCHMENT CO., DEVON, PENNA. 
KVP COMPANY OF TEXAS, HOUSTON, TEXAS 
HARVEY PAPER PRODUCTS CO., STURGIS, MICHIGAN 
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FRUEHAUF VAN BODIES ane'Job-Fitted’ 
to YOUR BUSINESS...OVER 500 WAYS! 


_— you consider any other 

Truck Body today, you owe it to 
yourself to investigate these “BIG 5” 
FRUEHAUF BUYING ADVAN- 
TAGES: 


1. Over 500 options. 2. All steel, 
“Unit-Built” construction. 3. Straight- 


frame or wheelhousing .. . all popular "JOB-FITTED” IN MINIATURE! 


lengths. 4. Fast assembling, mounting 





ieasi : Fruehauf Truck Body Model Kit lets you make up 
and painting service at 80 Branches your own unit—complete with all options—before 


coast-to-coast. 5. Custom-built quality it’s built! A few seconds is all it takes. Ask for your 
: ; 7 . ’ model kit today—free to any prospect upon request. 
at production-line prices. 


> Ri ce AU ba | FREE CATALOG AND MODEL KIT! 
See your local Truck Dealer or Fruehauf man, 
ad OR WRITE 
V4) 4 y 409/004 FRUEHAUF TRAILER COMPANY 
BODY DIVISION 


10956 HARPER AVE. e DETROIT 32, MICH 
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You might ponder 
a bit about 
what you see in 
Soda Fountains 


NLIKE the bemused young man who is ruin- 

ing his shoeshine, above, we ask you to 
overlook the social aspects of soda fountains, 
sandwich shops or lunch counters, etc., and give 
heed instead to their economics. 

The economic angles, for instance, that cause 
these popular eating places of the short-order, 
quick-lunch variety to go in so heavily for stain- 
less steel equipment. Notice it for yourself. Prac- 
tically everything behind their counters is made of 
clean, bright, efficient-looking stainless steel— 
sometimes even the walls and ceiling. 

Why? Because nothing else fills the bill as well 
and keeps operating costs as low. No other com- 
mercially available metal packs the same com- 
bination of great strength and resistance to 
corrosion, heat and wear. 


If these properties are important to soda foun- 


You can make it BETTER with 


Allegheny Metal 


d 
SS ~ 
eA \ 


tains, they are doubly vital to essential industries 
and to the national welfare in times of stress. 

Every user of stainless steel today should aim 
at using it to the best advantage. @ We're ready 
to help you, and in addition we’re continuing to 
spend millions of dollars to increase the supply of 
Allegheny Metal and other alloy products. 

7 * * * * 

Complete technical and fabricating data—en- 
gineering help, too—are yours for the asking from 
Allegheny Ludlum Steel Corporation, Pittsburgh, 
Pa. ... the nation’s leading producer of stainless 
steel in all forms. Branch Offices are located in 
principal cities, coast to coast, and Warehouse 
Stocks of Allegheny Stainless Steel are carried by 
all Joseph T. Ryerson & Son, Inc. plants. 


wan's262 


SAA 


TIME-TESTED 
STAINLESS STE! 
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How to squeeze more profit 
out of a homogenizer 


ACH of the three plungers in this 
Superhomo Homogenizer, built 
by the Union Steam Pump Company, 
Battle Creek, Michigan and sold by 
Cherry Burrell Corporation, Chicago, 
Illinois, puts up to 12,000 Ibs. of load 
on the crankshaft bearings. The pin- 
ion shaft bearings have to take the 
loads from the overhung V belt pulley 
and the pinions. To take these heavy 
loads, both pinion shaft and crank- 
shaftare mounted on Timken® tapered 
roller bearings. Timken bearings 
assure long life and trouble-free per- 
formance under the toughest condi- 
tions, keep maintenance time and 
costs to a minimum. 


Due to their tapered design, Timken 
bearings carry both radial and thrust 
loads in any combination. Shafts are 
held in positive alignment, witha 
minimum of end-play and deflection. 
There’s less wear on moving parts 
and longer machine life results. 


Line contact between the roller and 
races of Timken bearings gives extra 
load-carrying capacity. And their true 
rolling motion and smooth surface 
finish virtually eliminate friction. 


Timken bearings permit tighter 
closures that retain lubricants longer. 
There’s less time and money spent in 
lubrication and maintenance. And be- 


cause they’re engineered for the job, 
made of Timken fine alloy steel, and 
are precision manufactured, Timken 
bearings normally last the life of 
the machine. 

For dependable, low cost perform- 
ance and long machine life, insist on 
Timken bearings in all the equipment 
you buy or build. Look for the trade- 
mark “Timken” on every bearing. 


The Timken Roller Bearing Com- 
pany, Canton 6, Ohio. Canadian plant: 
St. Thomas, Ontario. Cable address: 
“TIMROSCO”. 


x 
t= This symbol on a product means 
its bearings are the best. 


UNION STEAM PUMP COMPANY uses 
Timken bearings on the crankshaft 
and pinion shaft of their Superhomo 
Homogenizer to assure long life and 
trouble-free performance. 





IT’S TIMKEN BEARINGS FOR VALUE! 


To get the best value in bearings you may find this 
simple formula helpful: 

Sis quality + service + public acceptance 

a 

price 

Obviously a big advantage above the line gives you 
more value than a smail one be/ow. No other bearing 
can match the uniform high quality, engineering and 
field service and overwhelming public acceptance 
you get with Timken bearings. 





TAPERED ROLLER BEARINGS 











NOT JUST A BALL © NOT JUST A ROLLER THE TIMKEN TAPERED ROLLER BEARING TAKES RADIAL — AND THRUST LOADS OR ANY COMBINATION 
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Gti, Silja 


Why FLO-SWEET?® is the quality liquid sugar to use 


Flo-Sweet has pioneered and specialized in one field, Control Laboratories: Various plant control lab- 
only —liquid sugar. Its production facilities are un- ‘oratories constantly check on the quality and 
surpassed. purity of Flo-Sweet. 


Centrifugal Purification: The latest, high-speed ; 
centrifugals completely separate impurities from a 


. i 
the crystals in raw sugar. 


Whe 

" you 

Improved Defecation: All sugar liquor passing you get YOu get FLO.Sweer 
through our refinery is defecated by an improved j 
method for increased purity. 


Char Purifications: By both bone-char and veg- 
etable-char treatment. This brings Flo-Sweet 
Liquid Sugar to the peak of quality. 


PIONEERS IN LIQUID SUGMECMMEEAWENGS, SANITATION AND SERVICE 
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New Carpenter Slide Chart 
contains useful data on 
STAINLESS TUBING and PIPE 


To help you conserve Stainless and get best results 
from the tubing and pipe you use, Carpenter has 
prepared this handy slide chart. It contains data on 
economical tube bending radii and coil diameters for 
light-walled Schedule 5 pipe. 


This Carpenter Slide Chart gives you— 


Bending radii for Stainless Tubing 
(with and without mandrels) 
Coil diameters for Stainless Pipe 
(Schedules 5, 10 and 40) 
Technical data on 

Tensile Strength 

Rockwell Hardness 

Heat Resistance 

Thermal Conductivity, etc. 


How to Get Your Copy of 
the New Carpenter Stainless Tubing Slide Chart 


Just drop us a note on your company letterhead, and we will be 
glad to send you a copy of this useful slide chart. You can use it to 
conserve critical material by getting best possible results where 
you use Stainless Tubing or Pipe. 


THE CARPENTER STEEL COMPANY 
Alloy Tube Division, Union, N. J. 
Export Department, Reading, Pa. ‘‘CARSTEELCO” 


Carpenter ¥ 


STAINLESS TUBING 


- Rrabsis - - TDolerance - - Finish + 


— guaranteed on every shipment 


FOOD INDUSTRIES, MARCH, 1951 








perature control 
am Traps on steam 


5 Yarway traps maintain even tem- 
——--——- peratures because they continually sample and 
= _._.respond to a trickle of the condensate. There is no 


arrest in flow, no waiting for large quantities 
of condensate to accumulate, or trapped steam 
pockets to condense. 

Other reasons why Yarway Impulse Traps have 
become first choice in many thousands of plants: 


@ They get equipment hotter, sooner 

@ Small size, light weight 

@ Easy to install, easy to maintain 

@ Only one moving part 

@ Good for all pressures 

@ Stainless steel construction 

@ Low cost 
If you are not already familiar with these and 
other advantages of the Yarway Impusle Steam 
Trap, try one for free and find out for yourself. 
Call your nearby Yarway distributor, or write to: 


YARNALL-WARING COMPANY 
127 Mermaid Avenue ¢ Philadelphia 18, Pa. 
BRANCH OFFICES IN PRINCIPAL CITIES 
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SLIP- 
SLAP- 
SHOCK- 


Silverstreak Silent Chain does 
the job with a single strand — 
eliminating the dangers that 
come with one or more belts in 





© group carrying more than 


PROOF 
PROOF 
PROOF 





their share of the load. 












































Husky Silverstreak metal link 








construction combines the abil- 
ity to carry heavy overloads 
with the resilience that really 
absorbs shock. 








“Pull” is distributed equally across Silver- 





streak Silent Chain. No possibility of uneven 





running—slapping. 





Get Full RPM Transmission 
With LINK-BELT Silverstreak 
Silent Chain Drives 


Yes, get the amazing, trouble-free efficiency of 
98.2%. A standard of operation that continues 
throughout the long, long life of the drive. More 
than this — every rating and design is backed by a 
record of proven performance. And every chain is 
engineered for the job. You conserve space, too — 





Silverstreak Silent Chain doesn't rely on ten 
sion to get pulling power — chain meshes 
with teeth—gives POSITIVE drive—no chance 
for slip. 








for Link-Belt Silverstreak Silent Chain Drives 
operate efficiently on short centers. Ratios as high 
as 10 to 1 are commonly used. 

Little wonder, then, that so many concerns to 
whom top operation efficiency and rugged depend- 
ability are a must, standardize with Link-Belt 
Silverstreak Silent Chain Drives. 


LINK-BELT COMPANY, Chicago 9, Indianapolis 6, Phil- 
adelphia 40, Atlanta, Houston 1, Minneapolis 5, San 
Francisco 24, Los Angeles 33, Seattle 4, Toronto 8, 
Johannesburg. Offices in principal cities. 


a 


Fao\ OF 
H wy 

4 

= 


+BELT 
If 


SILVERSTREAK SILENT CHAIN DRIVES 


INDUSTRIES, MARCH, 1951 





Give your product a lift 
with Wyandotte 


Better Blend Soda! 


. SUperior 7-8866 
CHerry 4941 
WOodward 1-1014 
MUrray Hill 2-1780 
. GRant 1-0640 
CHestnut 6373 
CApitol 4212 


Chicago II, Ill., 435 North Michigan Avenue . 
Cincinnati 2, Ohio, 825 Dixie Terminal Building 
Detroit 26, Mich., 1319 Dime Building 

New York 17, N. Y., 60 E. 42nd Street 
Pittsburgh 22, Pa., 1114 Oliver Building 

St. Louis 1, Mo., 1430 Paul Brown Building 

Los Angeles 12, Cal., 114 West College Street . 





Use Wyandotte Better Blend Soda as a 
leavening agent in self-rising flours and baking 
powders. Use it for effervescence in mineral 
waters and soft drinks. Use it, too, for 
preservatives, disinfectants and neutralizers. 


Wyandotte Better Blend Soda is made especially 
for the food industry. It mixes easily and thoroughly, 
gives you a consistent product. It is non-caking, 


will not clog machinery. It is pure and uniform. 


Why not write for the full facts on this fine product? 


WYANDOTTE CHEMICALS CORPORATION 


Wyandotte, Michigan * Offices in Principal Cities 


REG. U. S. PAT. OFF 


yandotte 
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Do what| SCHAAF SAUSAGE CO.|did... 


peeiy 
WEAR-EVER 


Here’s an interesting before-and-after case history. 


Schaaf Sausage Co. of Milwaukee was using a tank 


with live-steam injection for cooking. The results 
were unsatisfactory—with uneven cooking, excess 
water, and thin, watery broths. 
Schaaf converted to Wear-Ever Aluminum 
Steam-Jacketed Kettles and found them perfect, Look at the facts yourself. See what you get when 
as compared with their old method of cooking. you specify Wear-Ever Kettles 
Schaaf is now using Wear-Ever Kettles for cook- 1 More evenly processed meats. 
ing (1) veal and chicken for chicken loaf (2) beef 2 Quick, uniform heat. 
for corn beef loaf (3) beef with seasoning for roast ‘8 Increased production per hour per kettle. 
beef loaf (4) tongues for tongue sausage (5) snouts, 1 Ability to use an economical, low-pressure steam system. 
skin, and tongues for head cheese (6) and all meats % Super-tough aluminum alloy that gives many years of 


R : heavy-duty service—at lowered maintenance costs. 
for stuffing various sausages. ’ . 


: ve , ; 4 Space-saving design. 
Schaaf had a problem. Wear-Ever solved it! ; . 
7 A wide range of styles and sizes to select from. 
For information about Wear-Ever Aluminum Steam-Jack- 
eted Kettles write: The Aluminum Cooking Utensil Co., 
303 Wear-Ever Building, New Kensington, Pa. 


Bees S SS SS SS SS SF 2 SS SSF Sey 


The Aluminum Cooking Utensil Company 
303 Wear-Ever Building, New Kensington, Pa. 


Please send us complete details and specifications on 
your Steam-Jacketed Kettles for food plant use. 


State 


Leese eee wee eee eee eee eee eee ee ol 
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- You don’t use old-fashioned, 
hand-filling methods i 











4 when you can use 


AUTOMATIC 
HIGH SPEED 
PACKAGING... 








Why use Old-Fashioned Spice-Flavoring Methods when you can use 


11 Reasons Why You Should Use 
MM&R SPICE ESSENTIAL OILS 


Uniformity of quality and 
improvements of the past decade is the develop- flavoring 

- No color disturbance 

ae ; : : : « Less bulk in storage 
Spice Essential Oils. Progressive food packers have Less weight in shipping 


n: HIGH among the important food packing 


ment of modern flavor control through the use of 


been quick to see the many advantages... both quality- - No danger of molding 

No loss by exposure in 

package while being stored 

pure Spice Essential Oils that have not been diluted with - Free from bacteria 

+ Ease of handling 

. less cost as compared to 
equivalent spice value 

. Entire flavor available im- 

diately the reasons why more and more manufacturers mediately 


ARE Re es a, 8 : Elimination of the posst- 
are switching to Spice Essential Oils... the MM&R bility of dust and dirt 


brand . . . pace-setter in the field of Spice Oils for the ' 
Send for complete information 
‘a 
a 


food industry. nd “Table of Equivalents” show- 
¢ ing comparative flavoring strengths 
of whole spices and spice oils 


wise and economy-wise ...in the use of uniform, 100% 


wetting agents. 


A glance at the panel to the right will reveal imme- 
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CROSSE & BLACKWELL 


USES THE B W 











PASTEURIZER 


*FOR MORE EFFICIENT PRODUCTION 
*TO PROTECT A QUALITY PRODUCT 


Like many other leading food processors, 
Crosse & Blackwell, Baltimore, Md., has 
found the famous Barry-Wehmiller ‘‘Vortex”’ 
Pasteurizer to be a valuable aid to better, 
more economical production and a protector 
of the uniformity of a fine product. Illus- 
trated above is a ‘“‘Vortex’’ used to pasteur- 
ize preserves in the Crosse & Blackwell plant. 


The operation of the ‘‘Vortex’’ is entirely 
automatic and it is run continuously without 
operators. Positive accurate control of tem- 
peratures is maintained at all times and speeds 
can be varied to suit the processing time. 


Heat transfer is achieved by the Barry- 
Wehmiller system of atomized water sprays. 
Jars or containers are moved through the 


\’ BaRRY-WEAMILLER 


machine by the patented ‘“walking-beam”’ 
conveyor system. Because the conveyor at 
any point remains at the same temperature 
as the heat exchange medium nearest to it, 
it eliminates the usual cost of heating and 
reheating conveyors that pass in and out of 
process zones. 


The entire machine is unusually rugged and 
durable, highly efficient and saves time and 
space. Glass breakage is negligible. Hydraiilic 
drive provides unusual accuracy of process 
time, uses less power. 

“Vortex’’ pasteurizers, freezers, coolers and 
exhaust boxes have a wide variety of appli- 
cations in the food field. Write today for full 
information on the ““Vortex’’ model that will 
cut costs and aid production in your plant. 


idan 


4660 W. FLORISSANT AVENUE «+ ST. LOUIS 15, MO., U-S.A. 


NEW YORK, CHICAGO, CLEVELAND, NEW ORLEANS*“SAN FRANCISCO, MEXICO CITY, MEXICO, GUAYAQUIL, 





ECUADOR, RIO DE JANEIRO, BRAZIL 

























label, no printed picture of food can ever spark 
these sudden buying impulses as effectively as the 
food itself! 

Much of the success of modern self-service selling, 
then, must be credited to the packaging formula 
which reads Glass+Vapor-Vacuum ... the pack- 

aging formula now used for most of the best sellers 
menus are born fl in the field of food. 
° Foods in Glass + Vapor- Vacuum are the very finest 
impulse-stimulators in the whole realm of self- 
... not romance, but realism... service. Nothing else can act so easily, so smoothly, 
to move one more item into the shopper’s cart... 
or to inspire an entire menu. 





about the way meals are planned 


*K * Sd 


and menus are born in these days Among the billions of Glass + Vapor-Vacuum packed 
items that move from America’s self-service shelves 





























. each year, a very large proportion are moved by 

of self-service. 

impulses created after the shopper enters the store. 

Take these impulses away and self-service stores 

just couldn’t be as successful as they are today! 
What better proof that “Glass +Vapor-Vacuum 


is a foundation stone in the self-service structure!” 
the home. Menu-building, under this pretty theory, WHITE CAP CO., 1£19 North Major Avenue, 
is the product of long and careful consideration, Chicago 39, Illinois. j 
culminating in a complete shopping list. The final 
buying action, when it comes, is supposed to be 
just a routine action. 


According to the books, meal planning is a thought- 
ful process, studiously carried out in the quiet of 


The reality is quite a different matter, however, in 
these days of super-markets and self-service! 

Actually, menu-making nowadays is much more 
likely to be an on-the-spot job—and the spot is the 
self-service store. 

Millions of times each day, meals are conceived 
under the power of suggestion exercised by those 
inspiring arrays of food on the self-service shelves. 
A suggestion is flashed by a compelling package... 
a train of thought is started .. . and a quick scanning 
of the shelves then completes the process of ‘thinking 
up”’ a menu. 

Isn’t that the way it really happens, most of the 
time? 















It’s no coincidence that one of the greatest 
of all self-service items—catsup—is al- 
most universally Vapor-Vacuum Sealed. 
Top catsup packers know what it takes 
to sell their wares via self-service! These 
packers are practically unanimous in 
choosing Vapor-Vacuum closures. 













Especially in self-service selling 


In the light of this realistic analysis, the power of 
glass packaging inself-servicestores becomes obvious. 

For a food packer to cash in on those menu- 
inspiring impulses, there’s no better way than to 
let his product do its own suggesting. No words, no 





This Steel-Service Team 
for Food Industry Requirements 


Convenient to food industry operations from coast 


to coast, thirteen Ryerson steel-service plants stand 
ready to supply the food industry and its equipment 


builders 


Truc, shortages resulting from the twin pressures 
of defense requirements and unprecedented civilian 
demand may make it impossible for us to furnish 
every item on every order, much as we would like to. 
Buc it 7s likely that most of your requirements arc 
among the stainless carbon and alloy steels we have 
on hand for prompt shipment. And experienced 


Ryerson steel men are always glad to work with you 


From switchboard to shipping floor all of us are 
ready to give you prompt service whenever humanly 


possible. So call us for every steel need, 





PRINCIPAL 


CARBON STEEL BARS—Hot 
rolled and cold finished 
STRUCTURALS Channels 

angles, beams, etc 
PLATES—Many types includ 
4-Way Safety 


ia 
SHEETS—Hot and cold rolled 
many types and coatings 
TUBING—Secamless and weld 
ed, mechanical and boiler 
tubes 


PRODUCTS 


ALLOYS—Hot rolled, cold fin 
ished, heat treated 

STAINLESS Allegheny bars, 
plates, sheets, tubes, etc 

REINFORCING—Bars and ac 
cessories, spirals, wire mesh 

BABBITT Glyco bearing 
metal, also Ryertex plastic 
bearings 

MACHINERY & TOOLS-—For 
metal febrication 








help you make the most of available steel. 


RYERSON STEEL 


PLANTS AT NEW YORK @ BOSTON e@ PHILADELPHIA @ CINCINNATI @ CLEVELAND 
LOUIS @ LOS ANGELES @ SAN FRANCISCO 





JOSEPH T 
DETROIT © PITTSBURGH e@ BUFFALO e CHICAGO e@ MILWAUKEE e@ ST 


RYERSON & SON, INC 





FOOD 
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Quick Action Needed on Materials Requirements 


Between now and mid-year, the food processing 
industry’s future rests importantly in the hands 
of a government agency. It is the agency respon- 
sible for claiming the amounts of scarce materials 
necessary to keep food processing plants operating 
at proper capacity, and to permit the growth and 
modernization necessary to maintain this vital 
industry in a strong position. 

By mid-year, a Controlled Materials Plan is ex- 
pected to go into effect. This plan will allocate the 
supply of materials for civilian uses among the 
many claimants. 

Unless somebody speaks up forcefully for the 





food processing industry—and backs up claims 
with data on requirements—the industry may well 
get the short end of the stick. 

The official spokesman will be the Office of Ma- 
terials & Facilities, Production & Marketing Ad- 
ministration, U. S. Department of Agriculture, 
Washington, D. C. OM&F is headed by L. B. 
Taylor, a man who has a reputation for ability. 
But Mr. Taylor has a big job to do before his 
organization can effectively represent the interests 
of food processors. 

He has a‘ plan at this stage. It 
coordinating agency in the Office of Materials & 
Facilities, then draw upon the commodity branches 
of PMA for information on the materials require- 
ments of various branches of the food field. 

It is encouraging to know that there is such a 
plan. Up to now there has been no Washington 
agency to look after the needs of food processors. 
Nor has there been any formal procedure for help- 
ing a processor. 

But it will be surprising if a couple of unfortu- 
nate situations do not develop under the proposed 
setup. First, the commodity branches will be more 
interested in giving farmers what they want than 
they will in taking care of processors. Second, 
there will be strong rivalry between the commodity 
branches and a tendency to ‘‘get theirs’’ at the 
expense of others. 

If the plan is to work even reasonably well, 
some strong individuals who are well grounded in 
food processing operations and problems must be 
placed in key positions in the PMA setup. Such 











is to set up a 


men are urgently needed not only in OM&F, but 
in the various PMA commodity branches. We 
know of one such individual who has been asked 
to go to Washington, and we hope and pray there 
will be many more like him. 

Time also is very much of the essence. With a 
Controlled Materials Plan due at mid-year, OM&F 
hasn’t much time to set up the proper organization 
and to prepare its bill of scarce materials require- 
ments, 

Obviously, it is up to food equipment manu- 
facturers to go to bat on this problem. But it is 
just as important for food processors and industry 
associations to take a hand. They not only should 
go all out in helping OM&F, but should take the 
initiative in supplying that agency with realistic 
facts and figures. 

The defense program is a long-haul proposition. 
And the vital food processing field cannot continue 
to advance as an industry—nor even hold its own— 











in a three to five year drag unless it gets at least a 
normal amount of materiais for plant and equip- 








ment. 

In recent years, the food industry has spent 
nearly $600,000,000 annually for new plant and 
equipment. This expenditure involves sizable ton- 
nages of steel, stainless steel, copper and aluminum 
And when you compare the above figure with the 
$820,000,000 spent for new plant and equipment 
in 1947—-when the industry was catching up after 
World War II—you see that the lower figure is a 
peacetime norm. 

The industry has two things in its faver. PMA 
believes that the country’s food production and 
food processing capacities should be maintained at 
a high level, to meet future emergencies. And the 
industry is classed among the essential ones which 
have first call on searce materials after the mili- 
tary gets what it needs. 

But a favorable attitude on the part of govern- 
ment agencies is not enough. Food processors and 
food machinery manufacturers better make their 
needs known in Washington—and quickly. 


—fF. K. LAWLER, Editor 
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No Delay—Tests Made Right on Line 


, 


BY TAKING refractometer 


direct to kettles, operator is within reach of shut-off valves when end-point is determined. 


Preventive Quality Control 
It Spots Sub-Standard Products In Time to Act 


Trick, however, is to hit on happy-medium system—between one too costly and 


elaborate and one over-simplified, thus ineffective. It can be done with minimum 


of equipment, practical timing, and vigilance by personnel—as C. & B. shows here 


B. W. CLARKE 


Chief Chemist, Crosse & Blackwell, Baltimore, Md 


There has been a tendeney, in recently published articles 
and discussions of quality eontrol, to eoneentrate on detailed 


nstruction for inspection of finished produets. 


74 


In the recommended procedures, time-consuming and 


often complicated chemical and physieal tests are applied, 
or elaborately organized taste panels are employed. 

We will agree that such inspections and analyses, suit 
ably modified, are essential in providing a check on what 
has been done, and in serving as a guide for the future. 
INDUSTRIES, 1951 


FOOD MARCH, 





But in our opinion they do not constitute real quality 
control. 

For, it must be kept in mind that, even with fairly 
moderate rates of production, a number of packages will 
be filled before a representative sample can reach the 
iaboratory and be subjected to the simplest form of 
physical and chemical examination. And by the time the 
laboratory examination is made, it is often too late to 
do anything about changing the product anyhow. 

Therefore, it seems reasonable that if quality 
is to be effective it must largely function on the produce 
tion lines and in the processing operations. 

Our aim at Crosse & Blackwell is to build quality into 
the product by maintaining, as far as is practicable, 
quality control of materials, processes, and equipment. 
We prefer to place the emphasis on ‘‘preventive’’ and 
practices rather than on diagnostic or 


control 


‘*therapeutic’’ 
post mortem 

For a surprisingly large number of 
matter of fact, a good quality 
operated with very simple laboratory equipment 


eXaminations. 

products, as a 
ean be 
such as 


control system 


a burette, refractometer, gram or ounce seales, vacuum 


ge, and thermometer. 
In any event, however, it must always be recognized that 
no amount of laboratory work will compensate for lack of 


vigilance and alertness on the part of personnel in the 
will it substitute for their 
the interpretation or 


manufacturing operation, or 
common and experience in 
application of laboratory results. 
In truth, the matter of personnel—and_personalities— 
does not always receive the attention it deserves. This does 
not mean personnel of the quality control department alone, 


sense 


or even the supervisory force in the manufacturing depart- 
ments, but involves all employees in the factory. For, 


Control ‘Right Off the Truck” 


when packages of various products are 
produced every hour of the day, considerable reliance must 
be placed on the skill, alertness, and enthusiasm of the 
operators of individual pieces of equipment, or the packers 
and inspectors of each incividual package. 


thousands of 


Crosse & Blackwell Has Special Problem 
Our own quality control problems are quite different 
from those of the canner of seasonal products, or the packer 
of a large volume of a limited number of 
For example, we normally have one packaging line 


items. 





8 “Our aim is to build quality into the product by main- 
taining, as far as practicable, quality control of materials, 
»yrocesses, and equipment. We prefer to place the em- 
phasis on ‘preventive’ and ‘therapeutic’ rather than on 
diagnostic or post mortem examinations.” 





operating on some type of preserve or jelly, another on 
canned fruit eake, nut bread, or pudding, another on 
some form of pickle or relish product, another on cream 
soup or other canned specialty product, another on seasonal 
products such as mineemeat, hard sauce, or jellied soups, 
and still another on sundry items such as condimental sances 
or specialties. 

Packing of tomato juice, catsup and chili sauce, during 
the season for these commodities, must be integrated with 
the other operations. And tomato products in themselves 
offer many quality control problems. 

Preliminary processing operations, such as candying 
peel for mincemeat, sweetening pickles for packing, and 
Also 


preparing fruit juices for jelly, are performed daily 


QC department aids Purchasing by assuring satisfactory materials and segregating undesirable lots. 
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example: There are some steps in the preserve process 
where definite quality control standards must be obtained, 
15 truit to 
in the finished product, correct propor- 


€.g., proportion of 55 sugar, minimum 68 per- 
cent soluble solids 
tion of pectin and/or acidifying ingredient to obtain desired 


consistency, orrect heat treatment to maintain keep 


ing properti 
our strawberry preserves, we aim to main- 
whole a condition as possible and to 
he strawberry preserve flavor and 
ng kettle, we cannot 


out, 


vacuum pre ervi 
his ope ration carried 
‘teristics of the berries may 
e skill and judgment 

he supervisor in the depart 


temperature and rate of cooking. 


skill and judgment to 
functioning as an inspection 
insuitable lots of fruit can be 


inspection of the finished product can 
ndicate ways of improving the different type fruit opera- 


tions of the manufacturing department, 


Fill Checked By Inspectors 

Another important QC function which may be of appreci 
mportance is the control of fill of container. 
This seem »a problem that has not received the atten- 
warranted. Perhaps this is because, with many canned 
full as 
possible in order to minimize undesirable changes in flavor 
storage. With other canned products, 


able economic 


tion 


. - , 
goods, it is accepted practice to fill the ean as 


or appearance on 


this full-filling is combined with a minimum drained weight 


requirement. 
Many 


rather than by 
] 
l 


weight 
it is desirable 


ot our products, however, are sold by 
ean or glass size, and thus 
close to this declared weight as 


to fill all containers as 


possible. Since most filling machines operate on the volume 
principle, this makes control of filling more complicated 
Therefore, we maintain inspectors 
of fill per 


package on random samples continuously during the day. 


than might be expected 
in each department who check the net weight 
This procedure is supplemented by periodie checks by 
quality control inspectors in the laboratory. 

We must contess that we have not succeeded in evolving 
any statistical basis for the number of samples to be taken 
at any period, or frequency of sampling periods, in order 
to obtain the statistical control featured in some discussions 


of quality control operations. 


Lab-Line Tie-In ——=> 


CONTROL TESTING STA- 
TION. An example of how 
Cc. & B laboratory to 
product. Technician 
samples through window (ex- 
right), then performs 
rapid tests and enters results 


ties 


receives 
treme 


on control form (beside glass 
of jelly). Carefully 


on such 


recorded 
Lot, mix 
time re 
drained 


forms are 
number, 
weight, 


or batch 
ceived, net 
weight, volume, vacuum, head 
space, pH, salt, invert 
sugar, refractometer reading, 
viscosity, appearance, color 
and flavor 


acid, 


Examination of the finished product is, of course, an 
important part of any quality control system, although in 
our organization it is more in the nature of inspection than 
control. We have set up a procedure in which every lot 
of every product must receive the approval of a responsible 
member of the quality control staff before going to the 
shipping warehouse. 

Whenever possible, this approval is given before labeling. 
Before a lot is released, we make sure that all our routine 
checks have been made according to plan, and required 
chemical and physical standards have been attained, and 
also that the prescribed heat treatment has been given 
where this is an essential feature 
tomato 


In the case of continuous such as 


juice canning, or for “hand pack” items such as pickle 


operations 


products, the production of each hour or two hours is con- 
sidered a “lot” for quality control purposes. With other 
products, a batch system is used for the designation of 


different lots. 


Taste Is All-Important 

We believe the most important quality with our products 
is flavor. It is well known that flavor is difficult to measure 
or record, and some quality control inspection procedures 
try to avoid its evaluation because no objective tests are 
available. systems involve elaborately organized 
taste panels, with a long process for selection of panel mem- 
bers, and a complicated procedure for classifying the vari- 
ation of any given sample from the standard, or for rating 


Some 


a series of various samples. 
have their place in 


consumer-preference 


the acceptability of 
taste panels 
or development 
surveys. However, we believe they are not practicable in 
the actual day-to-day quality control of food produets. 
Nevertheless, as long as the consumer is interested in the 


These undoubtedly 


research work, or 


flavor of our products, and has become accustomed to that 
elusive entity known as a “good flavor’, we must accept the 
responsibility for maintaining, as far as possible, the 
flavor standard expected. This means we must be willing 
o accept the responsibility for deciding if a given ship- 
ment of fruit or vegetables, or even spices, will give us the 
tlavor that we want, after subjection to our various opera- 
tions and procedures. 


Flavor Evaluation Requires Training 

We have the further responsibility of insuring that each 
lot of the final product measures up, as far as is practicable, 
to the standard of flavor we have set up for that particular 
product. This requires experience, education, and training, 
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as well as a reasonably discriminating palate. When tasting 
a product which is in the process of manufacturing, or is 


freshly canned or bottled, we must make allowances for 


the changes which will inevitably occur on further process- 
ing or storage. 

Frequently, a decision as to acceptability of flavor must 
be made in a few With tomatoes, despite the 
best efforts of all concerned, weather conditions at times 
result in the delivery of products of border-line accept 
ability. We must decide immediately after preparing some 
tomato juice whether we have satisfactory quality, or if 


minutes. 


the tomatoes should be diverted to some other less exacting, 
but possibly less profitable, use. 
food 


variations 


technologists train them- 
selves to normal in flavor of 
the products for which they are responsible. And we find 
that, by tasting “experimental lots” with known variations 
individuals whose 
judgment as to flavor We find 
people who can recognize certain types of flavor variations 


Fortunately, most can 


recognize from 


in certain components, we can select 


can be relied on. some 
with greater certainty than others. In any taste decision we 


utilize this ability. 


Visual Inspection Essential, Too 

We realize that this lot-approval system is based on the 
testing and inspection of a limited sample. With nonhomo 
geneous produets like strawberry preserves, or with any 
hand packed item such as pickles, or with a continuous 
flow such as tomato juice, there is inevitably a variation 
in appearance and other quality factors from jar to jar 
also the possibility that there may 


or ean to can. There is 


blemished other extraneous material 
the 


jar or 


be present fruit, or 


which it is desirable to remove. As far as ultimate 


is concerned, each individual ¢an is a 


Thus it is important that each package should 


consumer 
sample 
be inspected as closely as possible. 

We have found that this type of inspection, which is 
mostly visual, operates more effectively if it is made the 
responsibility of the manufacturing The 
function of the quality control organization in this respect 


department. 


is to set the standards to be attained in cooperation with 
the department inspectors, and to make sufficient periodic 
inspections during the day’s run to insure proceeding 
according to plan. 

This problem of individual inspection is also extended 
to the closures or seals of the packages as far as practiec- 
able. From the quality control angle, our job is certainly 
not done until the container leaves the factory in good 
condition, Although can-closing machines are very efficient, 
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they can get out of adjustment occasionally without much 
warning. We have trained mechanics responsible for the 
operation of closing machines. They check the can seams 
regularly during the day. 

\ lot of cans ean, however, pass through between these 
Fortu- 


cheeks when a line is producing 200 per minute. 
nately, an experienced worker can usually detect, by visual 


inspection, any serious difficulty with the sealing mechanism, 
and we utilize this ability to a maximum degree in our 
control system. 

With products packed in wide mouth glass containers, 
leakers are detected by “tapping out” at the time ol 
labeling. The variation in “ring” a high vacuum 
and low vacuum is quite easy to detect, and surprisingly 


between 


sensitive. There are occasions when this test is not entirely 





B“We have set up a procedure in which every lot of 
every product must receive the approval of a responsible 
member of the quality control staff before going to the 


ae ” 
shipping warehouse. 





effective, since there ean be minute checks or eracks in 
the sealing surface which will develop leakage on storage. 
Normally, this is a very small percentage—a risk we must 
take with all hot-filled or heat-treated glass packed prod- 
ucts, especially if the package used is “unstandardized” 
or of novel design. 

All these inspections should take place before the product 
is labeled. Quality control must also make sure that the 
labeling and easing operations are carried out properly 
and that the correct adhesives and glues are selected and 
properly applied. It is also necessary to be sure that only 
clean as “sound” containers are labeled, and that 
the container label still the 
packing into the cartons or cases. 

Again, this is all largely a matter of 
interest on the part of the people operating the labeling 
machines or inspecting packages, and the supervisors otf 
the department concerned. Periodic and systematic inspee- 
tion, by the quality control department, of finished goods 


well as 


and time of 


are clean at 


alertness and 


in the warehouse is also essential. 


Automatic Processing Double-Checked 


A consideration of containers brings us to the question 
of control of processing of products and packages. Our 
procedure is to decide, by means of experiment and consult 
ation with appropriate authorities before production of 
any line is commenced, what process time is necessary for 
our various canned specialty items and for our various 
glass packed pasteurized products. 

With our canned 
products and container sizes does not justify continuous 


most of specialties, the variety of 
cookers, hence processing is carried out in vertical retorts. 
tomato juice, however, a continuous flash 
Even though the retorts 


In the case otf 
pre-sterilization process is used. 
and the tomato juice sterilizing system have impressive 
arrays of automatic steam, temperature, and pressure 
controls, it is important to have well trained, experienced 
operators, in each department, who will be alert to any 
abnormal variations in the operations or in the curves 
on the charts. 

The quality eontrol staff checks the processing records 
This, however, 


before any lot is released to the warehouse. 


is usually a matter of routine and information since any 


deviation from standard is usually called to the attention 
of the quality contro] staff so that proper adjustment can 
be made immediately. 

In packing preserves we use a continuous spray pasteur- 
The operator must be continuously on 


izer and cooler. 


the alert to make sure that all the temperature zones are 


(Turn to page P09) 
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Which is their best supplement? 


TO GET 


malted 


top quality bread, 


wheat flour bacterial, o1 


introduction of 
fungal 


dough is of 
performance? 


supplement in 


will give best 


prime 
This question 


But which 
is targeted in 


importance supplement 


this article. 


FUNGAL ENZYMES 


Help You Make Better Bread 


Part | 


Greater loaf volume, improved crumb characteristics are rewards, since these 


new supplements enable control of enzymic activity 


JOHN A. JOHNSON and BYRON S. MILLER 


Associate Professors 


Chemist, Bureau of Plant Industry, Soils 


tandards identity 
the Federal 


proposed 


vide that enzyme 


the fungus, Aspe 


added to 


nov be 


rhis provision is a 


depar- 


I regulations 


edera ood 


hich permitted addition of only such 
S ipplement as barlev and wheat malts, 
alt syrup, dried syrup made 
0 malted 
Addition of 
alt supplements 


ized in both 


barley or wheat. 
small quantities of these 
been 


and 


Department of Milling Industry, Kansas State College 


tor 


Latter is also Associate 


& Agriculture Engineering, USDA, Manhattan, Kan 


since these supplements contain active 
organi¢ catalysts, enzymes, which con- 
vert starches into dextrins and sugars 
linkages in the 


changes are 


and change certain 


gluten structure. These 


desirable, in that the make 


sugars 


possible a more vigorous termenta 


starch 
result in im 


tion, and modifications of large 


and protein molecules 
proved loaf characteristics in the baked 
product. 

the 


At present, nearly all flour in 


U.S. is supplemented at the mill. Only 
uinor additional supplementation is 


made in the hakeshop. Decision to 


FOOD 


and dough consistency 


permit addition of 
enzyme 


Aspergillus oryzae 
the dough 
was made only after extensive favor 
able presented at the 
bread standards hearings. 

However, the addition of these 
preparations to flour is not permitted 
at the mill. 
other 
wheat 


preparations to 


evidence was 


Introduction of enzymes- 

than those present in barley or 
flour at the mill re- 
a change in the flour standards. 


malt to 
quires 
Incorporation of fungal-enzyme sup- 
plements to dough is not difficult. The 
supplements can be prepared, by sev- 
eral methods, for convenient use in the 
bakery: 
@ They may be added to the sponge in 
a dry, powdered, concentrated form— 
much as yeast foods are now added. 
NDUSTRIES, 
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@ They may be introduced in the form 
of tablets dissolved in water, such as 
present vitamin supplementation. 

@ They may also be incorporated in a 
less concentrated form with an inert 
diluent such as starch. 

Their addition to flour is also easy. 
If, and when, supplementation of flour 
at the mill is permitted by the Federal 
Security Agency, it should be possible 
to use present vitamin-supplementation 
equipment to add the fungal-enzyme 
concentrates. If desired, the enzyme 
preparation can be diluted and added 
in the that malted wheat 


flour is now added. 


same way 


Fungal Supplements Not Costly 

Cost of adding these supplements 
should not be prohibitive. Although 
it is still impossible to determine the 
fungal-enzyme 
trates, present estimates indicate that 
the cost perhaps 


somewhat 


price of the coneen 


be no more 
than that of the sup 
plements now commonly used. 

The significance of this supplemen 
tation in the dough is indieated by the 
function of the starch-liquefying en 
zyme alpha-amylase and the protein 
splitting enzyme proteinase. Their use 
is an advantage over employment of 
malted barley or malted wheat flour in 
that the ratio of the two enzyme sys 
tems in the malted flours cannot be 
conveniently varied. 

In the case of the fungal enzymes, 
available information dealing with 
the differential production and inacti 
vation of amylase and proteinase in 
fungal-enzyme enables 
the manufacturer to 
just both the amylolytic and proteoly 
tie activity to any desired level. They 
also. make utilization of 
wheats heretofore considered 
for milling into flour for bread-making 
purposes. 


should 


less 


preparations 


control and ad- 


possible 
inferior 


Enzyme Systems in Supplementation 

In addition to alpha-amylase and 
proteinase, beta-amylase is also in 
volved in the supplementation 
lem. The latter is present in excess in 
normal flour, and it stimulates partial 
break-down of starch moleeules by re 
moval of maltose from the non-redue 
ing end of the chain. Maltose is then 
utilized by yeast during fermentation. 

Germinated cereals, as well as cer- 
tain fungal, bacterial, and animal- 
enzyme preparations, large 
amounts of alpha-amylase. The degra- 
dation of large complex starch mole 
eules and of the dextrin 
maining after beta-amylase ceases to 
function, is stimulated by  alpha- 
amylase. And the viscosity of a starch 
paste is markedly reduced as a result 
of splitting of the internal linkages of 
the starch molecule. Alpha-amylase 
is commonly referred to as the starch 


prob 


contain 


residue re 
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liquefying and dextrinizing 


There have been excellent reviews of 


enzyme. 


the literature on the aetion of amylases 
in breadmaking. 

Proteolytie enzymes usually aceom 
pany the amylolytic types in malt sup 
plements. The proteinases are of prime 
importance in baking, since they alter 
the physical properties of the dough 
more or less markedly, depending on 
the extent and type of reaction on the 
While and the 


certain 


gluten proteolysis 


action of chemical reducing 
agents produce similar softening ef 
feets in doughs, they have quite dif 
ferent effects on the gluten proteins. 
rhe striking that the 


action of reducing agents is reversible, 


difference is 
this is not the with 
Further 


proteinase in 


while case pro 


teinase enzymes. discussion 


on the action of bread 


dough is available+. 

Alpha-Amylase Measurement 
There are four methods of measur 
Deter 


gassing 


ing amylase activity in dough: 
mination of maltose value, 
power, amylograph viscosity, and dex 
trinogenic activity. 

Maltose 
amount of this sugar in 10g. of flour 
l-hr. digestion at 86 deg. F. 
Gassing power is a gage of the amount 
result of the 
pro 


value is a measure of the 


after a 


of COs released as a 


action of yeast on the maltose 


duced during fermentation of a small 
quantity of bread dough. 
Both 


maltose value and gassing 


power indicate the combined activity 
of alpha- and beta-amylase. Although 
an excess of beta-amylase is present in 
flour, its 
by the presence of a small amount of 
alpha-amylase. The values are affect 
ed not only by the quantity of the 
alpha-amylase present, but also by the 
susceptibility of the ungelatinized 
starch substrate to enzymic attack. 
The susceptibility is related to the 
rupture of the starch granules in the 
milling process. This 
limiting factor governing the maltose 


action is greatly enhanced 


becomes the 


and gassing power values. 
Although both 
extensively used for the control of malt 


methods have been 
supplementation, these data now have 
less practical significance than form 
erly, because of the current tendency 
to employ high sugar formulas. 
Rapid starch degradation by alpha- 
umylase at elevated temperatures per- 
mits use of viscometrie methods for 
measuring the enzymie hydrolysis of 
starch. The principle of the 
mination depends upon the rapid de 


deter- 


crease in viscosity of gelatinized flour 
water suspensions in the presence of 
alpha-amylase. 

Selman and Sumner® 
amylograph results are more valuable 
than either maltose or gassing power 
determinations. They claim that re 
sults of starch liquefaction are 
comparable with the actual 
process. Maximum viscosity, however, 
is affeeted by starch concentration, 


contend that 


more 


baking 


Viscosity Values of Supplements Compared 








MALTED WHEAT 
FLOUR 


y 


~~ 


BACTERIAL 











MARCH 


HIGHEST viscosity value is attained on amylograph curve by doughs made 


with fungal-amylase supplemented flour. 
Data are from Johnson, Dirks, and Shellen- 


adjusted to the same gassing value 
Tables III, IV, and V). 


berger (see 


1951 


All supplemented flours tested were 








TABLE III—HOW Maximum Viscosity and Maltose Value 
Are Affected by Adjusting Flour With Various Alpha- 
Amylase Sources to Gassing Power* 


TABLE I—INFLUENCE of Alpha-Amylase Concentration 
and 
Paste 


Source Upon Maximum Viscosity of Gelatinized Flour 


and Gassing Power of Doughs* Same 


Maltose 
Value 
mg./10g. 


Gassing 

Power 
Six-Hour 
mm. of Hg) 


Supplement 
Amount 
mg./ 100g. 
Flour 


Relative Maximum 
Alpha-Amylase 


Concentration 


Sixth Hour 
Gassing Power 
mm. of Hg. 


Maximum 
Viscosity 
B. U.) 


Viscosity 
B. U. 


Supplement 
Type 
180 
820 
100 


Malted wheat flour 484 
Fungal 6.3 479 
Bacterial 63.2 480 


1000 250.0 


and Shellenberger, J. A. “‘Evaluation”of 
Bakers Digest, 23, 51-54, 


* Johnson, John A., Dirks, B. M 
Amylase Supplements for Bread-Making Purposes.” 
1949. 





and Maltose Value Are 
Various Alpha-Amylase 
Viscosity* 


TABLE IV—HOW Gassing Power 
Affected by Adjusting Flour With 
Same Maximum 


1X 
12X 
24X Sources to About 
Maltose 
Value 
(mg./10g. 
Flour) 


* Johnson, John A., and Miller, Byron S. “High Levels of Alpha-Amylase in 
Baking. I Evaluation of the Effects of Alpha-Amylase From Various Sources.” 
. 25, 168-178, 1948, 

** Normal concentration of alpha-amylase equivalent to that provided by 
0.2509. of 


Gassing 
Power 
Six-Hour 
mm. of Hg 


Supplement 
Amount 
mg./ 100g. 
Flour) 


Maximum 
Viscosity 
(B. U.) 


Cereal Chem ; 
Supplement 

: Type 

malted wheat flour per 100g. of flour 

226 

493 


77 


180 
210 
180 


484 
750 


368 


250.0 
224.0 


Gg 5 


Malted wheat flour 
Fungal 





Sacterial 
TABLE !tI—EFFECT of Temperature Upon the Inactivation 
of Alpha-Amylase From 


* Data of Johnson, Dirks, and Shellenberger (ref. Table IIT). 


Various Sources* 





TABLE V—EFFECT of Various Sources of Supplements 
Baking 


Malted Wheai Flour 
Alpha-Amylase 


Fungal Alpha- 
Amylase Activity 


Bacterial 
Alpha-Amylase 
Activity 
Percent 


on Results* 
Temperature 


Deg. F. 


Activity Remaining Remaining 


Percent Percent) 


Amount 
mg. 
100g. 
Flour 


14( 
149 


100 { 100.0 100 
100 


-87 


Grain Texture External 
Per- Appear- 
cent ance 


Loaf 
Volume 
cc. 


100.0 
Supplement Per- 


Type 


63.0 

167 ” cent Remarks 
4 16 
7¢ 5 3 

1 s a9 Flours adjusted to same gassing power 


Malted 


flour 


wheat 250.0 8075 96 Very good Excellent dough 


* Data of Johnson a properties 
Soft dough 


Sticky, gummy 


Fungal 90-« Good 
Bacterial Very good 


70-o 


bread crumb 





Very good Excellent dough 
properties 


Sponge dough 


t— 


liquefied, 

impossible to 

handle 
Bacterial 75 Very good Sticky, gummy 


These Data Show How Supplements 
Affect Dough, and Then Bread 


bread crumb 


* Data of Johnson, Dirks, and Shellenberger (ref. Table III). 


** o Means open. 





starch suseeptibil 


Fungal 
not 


ure of alpha-amylase. In order to maximum viscosity decreased. 
the relationship among various 
ol 
plemented with enzymes from differ- 


of 


itv, pH, and salt 

addition to alpha-amylase actiy 
The 

trolling suppleme 


show alpha-amylase, however, was as 
etfective in reducing the maximum vis- 
cosity as the malted wheat flour alpha- 
These data demonstrate that 


entirely different amylase supplemen- 


dextrinogenic methods control, flours were sup- 


measureme ent sources and various technics amylase. 


centration unatfect I he 


fact 


various 


control were employed. 


nfluencing the other methods tation would be recommended, depend- 


is based on the time re 
quired to hydrolyze a standard amount 
ol 


solution which 


gelatinized starch to give a dextrin 


produces a certain red 
brown color in the presence of 
and values, 


as well as viscometrie values, are re 


iodine. 
Gassing power maltose 
lated to the total alpha amylase pres 


ent, although they are not a true meas 


Raising Amylase Concentration 


The effect of different concentrations 
of alpha-amylase from malted wheat 
flour fungal 
maximum viscosity and gassing power 
are shown in Table I. As the relative 
concentration of alpha-amylase from 
both sourees was raised, the gassing 
likewise inereased, while the 


and a preparation on 


power 


FOOD 


ing upon which method would be em- 
ployed to control malt supplementa- 
tion. 
About Liquefying Starch 
The inefficiency of alpha-amylase 
from the fungal preparation in lique- 
fying starch is mainly due to lack of 
thermostability, as shown in Table II. 
INDUSTRIES, 
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The bacterial alpha-amylase, in con- 
trast with the fungal preparation, has 
a high degree of thermostability. 

Additional data illustrating the 
utilization of various methods of econ- 
trolling supplementation were obtained 
by adjusting a flour with malted wheat 
flour, fungal, and bacterial amylase 
supplements to give a series having 
the same gassing power (see Table III 
and graph). 

The maximum viscosity ranged from 
100 to 820 Brabender units, while the 
maltose values ranged from 171 to 347. 
The large variation in maximum viseos- 
ity may be expected when considering 
the temperatures that inactivate alpha- 
amylase from the different 
The effectiveness of the three alpha- 
amylase sources in liquefying starch 
during baking would be in direct order 


sources, 


to their inactivation temperatures. 

Conversely, it is interesting to ex- 
amine the effect on gassing power and 
maltose value when flours are adjusted 
te give equivalent viscosities (shown 
in Table IV). When sufficient fungal 
alpha-amylase was added to flour to 
lower the maximum viscosity to that 
of malted wheat flour, the gassing 
power and maltose value far exceeded 
those of either the malted wheat flour 
or bacterial supplement. 

Since bacterial alpha-amylase is in- 
activated at a higher temperature, it 
might be expected that smaller amounts 
would be required for an equivalent 
lowering of the maximum 
without proportional ingrease in sac- 
charifying activity. 


viscosity 


Bread Baking Best Test 

Since the maximum viscosity, gass 
ing power, and maltose value (as means 
of controlling malt supplementation) 
yield divergent results, the bread-bak 
ing test still remains the final eriterion 
of proper supplementation (Table V). 

The series of flours with similar gass- 
ing power has indicated that malted 
wheat flour produced the most satis- 
factory results. The fungal prepara- 

dough to 
slightly, and the grain became more 
open and the texture harsh. 
There was evidence of too much pro- 


tion caused the slacken 


more 


teolysis at this concentration. 

In other 
tions of the fungal preparation have 
proved useful in improving the baking 
quality. The results indicate, however, 
that 
supplements the gassing power deter 


studies, lower concentra 


with various sources of amylase 


mination would not prove an adequate 
control measure. 

The bacterial preparation, although 
capable of stimulating gas production 
during fermentation, caused the crumb 
of the baked bread to be sticky and 
gummy due to excessive starch hydro- 
lysis during baking. Similar effects 
have been observed when high concen- 
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trations of malted wheat-flour alpha- 
amylase have been used. 

Because of its low thermal inactiva- 
tion temperature, fungal alpha-amy- 
lase, even at high concentrations, has 
not been known to produce stieky or 
gummy characteristies. This property 
is actually an advantage for the fungal 
enzyme, since it precludes the harm- 
ful effects of an excess 
alpha-amylase. When the 
flours was adjusted to give equivalent 
maximum 


amount of 

series of 
viscosity, the fungal sup- 
plement caused excessive protein de 
gradation because of the accompany 
ing proteolytic enzymes. 

It would appear that both gassing 
power and maximum viscosity deter- 
minations are of value in controlling 
supplementation. 
tion should be given to the relationship 
between thermal inactivation of alpha- 
amylase and the temperature of starch 
gelatinization, and also to the relative 


However, considera 





Advantages In Using 
Fungal Enzymes— 


@ Regulation of amylolytic and pro- 
teolytic activity. 


@ Reduction of “buckiness’ 
by increasing their mobility during 
fermentation, 


in doughs 


@ Control of dough consistency 

@ Improvement of loaf volume, and of 
crumb characteristics, including— 

@ Increase in softness of crumb 

sticky 

crumb due to an excessive amount 


@ Elimination of possible 


of supplements. 





potency of alpha-amylase and pro 
teolytie enzymes in the supplement. 
The 
that may be present must be critically 
controlled. 

However, the alpha 


amylase that may be needed for the 


amount of proteolytic enzymes 


amount ot 


most beneficial effeets in baking does 
not appear critieal. Only exception is 
that the alpha-amylase must be inae 
tivated by heat during baking before 
excessive starch hydrolysis takes place. 

In the opinion of the authors, the 
method for and 
trolling the level of alpha-amylase in 
malt supplements is the modified 
Wohlgemuth dextrinization method®, 


which beta-amvlase, 


best measuring con- 


employs excess 
This procedure does not require elabo 
The 
as to quantities of en 
per- 


rate equipment. method is also 
very flexible 
zymes employed, and it can be 
formed very quickly. 

Since — starch and 
susceptibility, pH, and temperature 
are rigidly controlled, this method is 
not influenced by factors which affect 


concentration 


1954 


procedures previously uescribed. The 
results are solely dependent on alpha- 
amylase activity. 

The method for measuring proteoly- 
tie activity employed in this labora- 
tory has been a modification of the 
Ayre-Anderson procedure’; using Bae- 
tohemoglebin as a substrate—a method 
that, in the proteolytic 
enzymes, is highly correlated with the 
softening of doughs during fermenta- 
The sub- 
jected to a collaborative study’, and 


presence of 


tion. procedure has been 
it has given very satisfactory results 


among several laboratories. 
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LEGALLY IT'S THIS WAY 


Here are ten higher court decisions 
involving food manufacturers that will 
help you stay on the sunny side of the law 


LEO T. PARKER 


Attorney-at-Law, Cincinnati, Ohio 


The food processor follows a wise course when he keeps 
his eye on the legal decisions of today. For they offer the 
best possible forecast of what the legal thinking will be 
tomorrow—when he himself may find quick need of facts 
for action. 

Particularly to be noted are the rulings in those cases 
where the background circumstances most closely parallel 
his own. And such parallels were specifically kept in mind 
in the selection of the ten cases discussed below: 


1.—"No Recourse” Means Just That 


A Foop Inpusrries reader has asked this question : “it 
a sales contract contains an ‘as is’ clause, is the seller 
relieved from liability for verbal guarantees and promises 
According to a 
recent higher court decision the “Yeu.” 

For example, in Garofalo Co. vy. St. Marys Packing Co. 
(90 N. E. 2d 292), the testimony showed facts as follows: 
The St. Marys Packing Co. sold to the Garofalo Co. 
900 cases of for which the buyer promised 
memorandum of sale shows a 
of 900 to 1,000 eases of 


‘ 
juice at $2 a case delivered “as is, 


made by the seller or his representative?” 


answer 18 


tomato 


} 
| 


yuiee, 
The 


the buyer 


pay on delivery. 


by the seller to 
“rusty” cans of t ato 
no ’ 

At the time the sale 
and later testified, th 


terms “ 


was made, the purchaser believed, 
at the seller verbally stated that the 
referred only to the outside eon- 


as is” 


rusty” and “ 
dition of the cans, but that the cans and contents would be 
fit for the purpose of resale to others and for ultimate human 
The eustomers who purchased the canned 
tomato the purehaser, Garofalo Co. returned 
the product as being unfit for human consumption, in that 
the rusty condition penetrated the cans and caused spoila- 
tion of the contents. And afterward the health 
department of the city condemned the canned juice as being 


consumption 
juice fron 
soon 
unfit fo 


human consumption 
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Garofalo Co., the purchaser, then sued the St. Marys 
Packing Co. to recover $2,240.45, the amount paid for the 
canned juice. 

The purchaser testified that the seller was liable because 
he verbally stated that the rusty condition of the cans did 
not affect the contents. Nevertheless the higher court held 
the seller not liable, and said: 

“The words ‘as is, no recourse’ when considered together 
and applied to the ‘rusty’ eans of tomato juice sold, clearly 
state the intent of the parties. In plain language, the 
parties contracted that the cans of tomato juice were to 
be delivered ‘as is’ and that plaintiff (Garofalo Co.) would 
have no Words are to be understood in their 
ordinary significance. ‘No recourse’ means no access to, no 
return, no coming back upon, no assumption of any 
whatsoever, no looking to the party using the 
term for any reimbursement in case of loss, or damage, or 
failure of consideration in that which was the cause, the 
motive, or the object of the undertaking or contract.” 

For comparison, see Roby Co. vy. Cade (158 So. 840). 
Here, the court said that the expression in a sales agree 
ment that goods are sold “as is’ implies that the buyer is 


recourse, 


1 : 
liability 


taking delivery of goods in some way defective and upon 
express condition that he must trust to his own examination. 
2.—Government and Science 

a newly decided higher court law suit 


food products clearly illus- 
trates the scientific methods used by government agents in 


The outcome ot 
eoncerning misbranding of 
proving a case. 

For example, in United States v. “Figlia Mia Brand” 
(179 Fed. 2d 519), it was shown that the government con- 
demned many cans of edible which were branded 
“Figlia Mia Brand, a blend consisting of 90 percent vege- 
corn and peanut oils, plus 
Also, the government 
condemned several cans of oil labeled: “Pace O Mio Dio 
Brand, 80 percent choice peanut oil and 20 percent pure 
olive oil, 1 gal. net.” 

The government contended that the oil 
adulterated within the meaning of the Federal Food, Drug 
& Cosmetic Act in that (1) it contained little, if any, olive 
oil, (2) artificial flavoring had been added to simulate olive 
oil, and (3) squalene had been added. 

During the trial, the counsel for the Antonio Corrao 
Corp., which had marketed the oil, contended that the 
vovernment agents had no direct proof on which to base their 
contentions. 

The government presented this interesting testimony: 
Squalene Is a hydroearbon found in olive oil. The squalene 
content of blended edible oils is the universally accepted 
criterion of the amount of olive oil present in a blend. 
However, squalene is also found in shark liver oil and 
it is impossible to distinguish one squalene from the other. 
Consequently by adding shark liver squalene to peanut oil 
a blend can be produced which will appear to contain 10 
or 20 pereent of olive oil, although in fact it contains 
little or none. 

Knowing that the shark liver 
squalene was a distilling company in Rochester, govern 
ment agents “marked” it by mixing a small amount of 
anthranilie acid in the Rochester company’s product. If any 
of this “marked” squalene were added to peanut oil to 
make the blended oil measure up to the squalene test for 
olive oil, the fraud could be detected by using a chemical 
that would cause the anthranilie acid to take on a reddish 
hue. This chemieal test was applied to the seized samples 
of oil marketed by Antonio Corrao Corp. and it was dis 
closed that they contained anthranilie acid. 

In view of this testimony, the higher court held that the 
produet was misbranded in that the label statements as to 
the pereentage of pure olive oil were false and misleading. 


oils 


table oils, choice cottonseed, 


10 percent pure olive oil, 1 gal. net”. 


agents was 


commercial source ot 
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3.—Avoid Liability 

Several readers have asked these questions: “If the owner 
of stored food products sues a warehouseman, claiming 
that the products spoiled or were damaged while in storage, 
what testimony or proof can the owner of the products give 
to recover damages? And what testimony enables the 
warehouseman to avoid liability?” 

The answer is: In order to avoid liability for spoiled or 
damaged food products, the warehouseman must introduce 
testimony that convinces a jury that he exercised the same 
degree of care to safeguard the stored goods as would have 
been used by the average, reasonable and prudent person to 
safeguard his own merchandise under the identical cir- 
cumstances. 

In A. Levy v. Brugetti Warehouse Co. (205 Pac. 2d 759), 
the testimony bore out that the Levy Co. delivered to 
Brugetti Warehouse Co. 5,000 Ib. of frozen shrimp, in 
100 eases of 50 lb. each, to be stored and kept by the 
warehouse company in a frozen state. The shrimp was 
packed in cases of soft corrugated cardboard and each 
case held 10 waxed cardboard cartons, each containing 5 |b. 
of shrimp frozen in a solid block. 

The Levy Co. sold 99 cases of the stored shrimp to various 
eustomers and these were found by the purchasers to be 
in good condition. 

Three months !ater, the Levy Co. discovered that 3,450 
(b., or 69 cases, were spoiled and unmarketable. The com- 
pany sued the Brugetti Warehouse Co. for damages, con- 
tending that since purchasers of some of the shrimp had 
not complained this proved that all the shrimp were in 
good condition when placed in storage. However, the 
Levy Co. did not prove that the temperature maintained 
in the warehouse was such that the shrimp could have 
spoiled while in storage. 

Conversely, the warehouseman showed, through employee 
testimony, that at all times the temperature in the ware- 
house was the proper temperature for keeping shrimp in 
the same condition as when stored. Furthermore a chemist 
testified that bacteria are always present in shrimp; that 
as soon as they are frozen, bacterial action will be arrested 
and stopped, and they will be in the condition in which 
they were frozen until rethawed again. 

In view of this testimony the jury held the warehouseman 
not liable. The higher court approved the verdict, saying: 

“The jury found that the shrimp in question was not in 
good or usable condition, fit for human consumption, when 
delivered to defendants, and it also found that defendants 
were not negligent in the operation of their plant. These 
findings are supported by substantial evidence and cannot 
be disturbed. The plaintiff has failed to show that the 
temperature maintained at defendants’ plant, during the 
time the shrimp was there, was such as to cause the damage 
complained of, and the evidence produced by defendants 
was that the proper temperature was maintained at all 
times. The defendants are warehousemen who are liable 
not as insurers, but only for a failure to exercise ordinary 
care.” 


4.—Carrier’s Liability 

According to a late higher court decision, if the manu- 
facturing costs of a shipped food exceed the contract price, 
a manufacturer cannot enhance his damages and recover 
from the carrier more than the cost of manufacturing the 
goods. 

For illustration, in Meletio Sea Food Co. Ine. v. Gordons 
Transports, Inc. (191 S. W. 2d 983), it was shown that 
an interstate shipment of food was sent to a manufae- 
turer’s eustomer at an invoice price, at destination. While 
in the hands of the carrier, this food became tainted with 
turpentine. The manufacturer made replacement to the 
customer. 

In a subsequent suit filed by the manufacturer against the 
MARCH, 1951 
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carrier, the higher court held the manufacturer not entitled 
to recover from the carrier the price contracted to be paid 
by the customer, but it could recover substantially the 
actual cost price. 


5.—Patent Is Granted 


Modern higher courts consistently hold that an inventor 
may obtain a valid patent on a new process which effects 
advantageous results. 

In Application of Taylor (183 Fed. 2d 77), it was shown 
that an inventor filed for a patent on a process for the 
preservation of comestible, perishable 
containing high proportions of water, such as meat, fish, 


materials normally 


invention consisted 
with the chemical 


The 
stuffs 


vegetables, fruits, and the like. 
merely of treating these food 
chlorine dioxide. 

Although the Patent Office Examiner refused to grant a 
patent, the United States Court of Customs & Patent 
Appeals held that the inventor was entitled to a patent: 

“The chemical treating agent disclosed in the patent 
consists of germicidal gas or volatile liquid or solid, harm- 
‘ess to the foods in which it is placed.” 


6.—Who Owns Patent? 


Considerable discussion has arisen over the legal ques- 
tion: When does an employee own a patent on an inven- 
tion he patented? 

Aceording to a recent higher court, where a person is 
employed to devise, perfect or invent, he cannot, after suc- 
cessfully accomplishing the work for which he was 
employed, file an application for a patent in his own 
name. In other words, whatever rights as an individual 
he may have had in his inventive powers he has sold in 
advance to his employer, who paid for his time, work and 
effort. 

Thus, in Marcalus Manufacturing Co. Inc. v. Sullivan 
(60 Atl. 2d 330), it was shown that a company employed 
a regular chemist, but he was busy with the general chemical 
problems of the company. It was decided that an outside 
chemist should be hired who could devote his time to the 





Yes or No? 


Does an “As Is” contract mean as is? 
Is the warehouseman liable for spoiled frozen foods? 
Is a carrier ever liable for sale price of foods? 
Is the company always entitled to an employee’s patent? 
Can you copyright color arrangement on a label? 
Need you be stuck on an ambiguous contract? 





discovery and development of a new process. Accordingly, 
the president of the company contacted a chemist named 
Sullivan and explained what he desired. It was agreed that 
Sullivan, who worked regularly for a large food eoncern, 
should receive $5 an hour for time he spent on the side on 
the Marcalus Co.’s problem. Subsequently Sullivan worked 
on the problem at his own home at night, for a total of 
11 months. 

In subsequent litigation, Sullivan explained to Marealus 
that he had perfected the invention—but not during the 
time he was paid $5 an hour. Sullivan maintained that 
he had perfected the process on his own time. 

Notwithstanding this testimony, the higher court ordered 
Sullivan to assign the invention to the Marealus Manu- 
facturing Co., and said: 

“Sullivan attempted to justify his refusal to turn over 
the formula by stating that it was discovered when he 
was not working for Marcalus. Sullivan also testified that 
the final formula was in no way related to the research he 
had been doing throughout the year. He insisted that his 
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work for Marcalus had been of no value to him in reaching 
the ultimate result. Sullivan’s testimony is not convineing.” 
Hence, in this ease the higher court decided that Marealus 
gwned the patented 
Wuile being paid by 
In order to 


process, because Sullivan perfected it 
Marcalus. 

avoid similar litigations, employers may 
a clause to the effect 
assign to the employer all inventions 


f ull 


include in contracts of emp loyment 
that the employee will 
and patents conceived, devised and obtained during the 


period of the emploument 


7.—Ambiguous Contracts 


Modern high courts consistently hold that an ambiguously 
written contract will be interpreted most strongly 
contract 
there is the 
196). The 


food brokerage business, 


against 


McClure 


engaged in the 


ease of Armfield v. 
McClure Co., 
took orders from wholesalers for 


billed 


broker 


anufacturers of food produets. The manufacturer 
to the 
manufacturer was paid. 
1948, the plaintiff, Armfield, 


salesman. His compensa 


he wholesaler, and payment of 
was usually made when the 


May 1947 to Feb. 20, 


commission 
Fron 
was 
as a 
the gross Commissions received by 
business from firms in the territory. 
(\rmfield announced that he intended 
himself, company 
a written con 
that the 
$5,000 a vear 
it has been handled as 


results as 


to go into busine whereupon the 
persuaded h main 


tract. The contract cont 


n its employ under 


iined a elause 


company 
guaranteed Armfi th um of “as long as 
he covers the territory in the manner 


to sales and satistactory this 
agreement” 

after the cont: 
between Armfield and 
that Armfield’s services 
Armfield 


salary due. In h 


soon signed, a disagreement arose 


2 company whereby it was alleged 
“unsatisfactory.” 
sued the company for 


Armfield, the higher 


were generally 


was discharged, and he 
ding in favor of 
court said: 

“The contract was one for hire at the rate of $416.67 a 


th in aecordance with the guarantee rhe eontract is 
that the gu 
rf $416.67 


instrument 


elk aie 
mum 


open to a construction arantee of a mini 
inducement that 
defend 
defend 


given its 


monthly } ymavinent was the 
led plai ntiff fe sign the 


‘5 employ. Since the con 
ant, the language 


and remain in 
tract was written by 
adopted by the writer will be 
meaning and under the 


vill be construed more strongly 


8.—Libel Law Question 


ordinary above-cited authorities 


against that party.” 


arisen over the question: 


Considerable diseussio 1 has 


state law requires 


food 
higher 


packers to label con 
uners showing the k 1 of 
therein? Ac¢ 


In State v. Double Seve 


produets contained 


recent court the answer 
(219 Pae. 2d 776 

a state law that required eom 
sree for 


n Corp ), there 


human 


pore 


label the 


consumption to 
Also, the state law 
separate establish 
had sought to make it more diffi- 
for the unsernpulous to sell 


ites for other 


early product “horsemeat. 


required horsemeat to be slaughtered ir 
This legislation 
horsemeat products as sub- 
products. It also aimed to avoid 


he possibility of ocent mistakes of confusing horsemeat 


with other meats. 
Contention was that 


pose was not primarily 


the law was invalid because its pur- 
to protect the public against impure 
products. However, the court 
valid, 


or injurious food higher 
held the state law 
“The public 


to safeguard, 


saying: 

which this leg seeking 
is that of protecting the public from decep- 
tion and fraud. In the exercise of its police powers the 


interest, slation is 
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diseretion. It 
the said act is not unconstitutional.” 


9.—Valid Trademark 

Several readers have asked this question: “Can a manu- 
facturer of food products obtain a valid trademark on a 
color arrangement or 

Modern higher courts consistently hold that the fune- 
tion of a trademark is to indicate the origin of the produet 
to which such mark is applied. It may consist of any 
emblem, device or but according to a late 
higher court “color” is not any part of a valid trademark. 

In Life Savers Corp. v. Curtiss Candy Co. (182 Fed. 2d 
4), Life Savers sued Curtiss for trademark infringement 
and unfair competition. Both corporations manu- 
facture and market hard candy disks of various colors and 
flavors in eylindrical-shaped packages or rolls. Specifically, 
he Life candies each hole in the center, 
whereas the disks of the competitor do not. Wrappers 
for the various fruit-flavored disks have a background of 
an appropriate identifying color. 

Thus, both companies market lime flavored candy disks 
in wrappers with a green background, lemon disks in 
wrappers with a yellow background, wild cherry in wrap- 
d orange in wrappers with 


state has a wide scope of is our opinion 


combination ?” 


symbol, words, 


these 


Savers have a 


pers with a red background, an 
an orange background. 

Life 
trademark because it 
of the label, which the former 
States Patent Office in 1905. 

It is interesting to observe that the higher court refused 
to hold Curtiss liable. This court said: 

‘The color of the background is in fact descriptive and 
serves as a ready identification of the flavor of the candy 
The use of a combination of colored stripes 
background indicates to the consumer that the pack- 
assortment of candy tablets of 
It has long been common praec- 


contended that Curtiss infringed its 
used the colored striped background 
registered in the United 


Savers Corp. 


in the package. 


age eontains an disks or 
various colors and f 
tice in the packaging art for the label of a package, can, 
a colored replica of the con- 


be monopolized to dis- 


lave Ys, 
or other container, to show 
tents. As a rule, 
tinguish a product.” 


10.—Consumer Made Ill 


A food manufacturer has 
stances may a food manufacturer be 
ill by eating the food?” 
According to a recent higher court, 
and individuals who engage in the 
food for consumption are required to use “reasonable care 
with respect to its fitness and may be held liable for dam- 
if, by their negligence, unwholesome products con 
taining a foreign subs iatter are sold 
made ill thereby. 
Fischer 
showed that the 


ately 


eolor cannot 


“When and under what 


liable to a econ- 


as ked 
elreum 
sumer made 
corporations, firms, 


business of preparing 


tance or deleterious n 
and persons are 

For example, in Danker v. 

774), the testimony plaintiff, Danker, 
purchased some erullers, took them to her 
home, removed them from the package in which they had 
purchase, and put them upon a 
anyone else having touched 


Baking Co. (68 Atl. 


immedi 


been placed at the time of 
dish on her dinner table without 
them. While eating one of the erullers, Danker felt a 
sharp pain in her throat. She went into the bathroom 
and tried to bring up the object which had caused the pain. 
This attempt being unsueeessful, her husband then took 
her to the hospital. Finally, a small splinter covered with 
“pus” was taken from her throat. 

Danker sued for heavy damages, and the court said: 

“We are convinced that plaintiff’s proofs, and the reason- 
able inferences to be drawn therefrom, established a prima 
facie actionable negligence against the defendant 
and that the trial court was justified in submitting the case 
to the jury.” 


ease of 
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“Sliced” Truck Helps Carry Out New System 


Push Buttons for Moving 
Pallets Forward Into Truck 





Raa 
Push Buttons for “ 
Moving Pallets to 
Rear of Truck 


Electrically 
Driven Roller 
Chein with Lugs 


UNIT LOADING on chain conveyors and using partitions keep product compact and easy to unload 


Kraft Zones Its Distribution 


Delivery costs are cut 25 percent through a system that begins with the 


assembly in the warehouse and carries through to the retailer’s door 


Pertection of a ware 
house-to-store door distribution that 
cuts delivery costs by as much as 
25 percent has been achieved by the 
Kraft Foods Co. 

While the method—ealled  t 
Zonor tailored to 
fit the particular needs of Kraft, its 


system ol 


he 


system—has been 
principles are offered to the whole 
food industry in the belief that, with 
some variations, it will fit into prae- 
tically every distribution business and 
result in similar savings. 
@iIncluded is a new delivery truck 
mechanism that permits loading and 
unloading without need for the driver 
ever entering the truck body. 
Officials stress that Zonor is a sys- 
tem—a complete system—and unless 
all or most of it is put into practice, 
distribution savings as made by the 
company cannot be duplicated. 
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The system replaces one in which 
the salesman followed 
on his route by a delivery truck—a 
time consuming and relatively inef 
ficient operation. How time is saved 
and efficiency keyed to a high point 
will now be related. 


was closely 


How It’s Done 


In establishing the system, the com 
pany divides local distribution into 
four parts: 
1—Zone layout and delivery pattern 
2—Selling pattern 
3—Warehouse assembly of orders 
4—Memo billing system of bookkeep- 

ing 

Let us consider establishment of the 
system step by step: Kraft first makes 
an exhaustive analysis of the sales 
and delivery territory served. It is 
stressed that this survey must be 


bgos4 


complete, accurate, and extremely 
detailed before any ot the following 
moves can be made. 

The 
and selling experts doing this survey 
work. However, it is 
it might be profitable to hire profes 


company has teams of traffie 


suggested that 


sional analysts to handle the job in 
ceases where the interested distributor 
have such experts in his 
The 
number of customers ir 
aver 


does not 


employ. information gathered 
details the 
the distribution territory, the 


age tonnage of each customer, the 
frequency of orders, the mileage suales- 
men and deliverymen must cover to 
serve these customers, and many other 
factors. 

With this complete information at 
hand, the territory is divided 
Basically, a zone is the terri 


(1) that ean be covered in one 


into 
zones. 
tory 
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sales day by the selling force and 
(2) in which delivery can efficiently 
cover the customers with a minimum 


of delivery equipment. 


Zones Equalized 
The zones are laid out to cover the 
» territory being serviced. Ideally, 
would be laid out in regular 
divisions around the dis- 
center However, actual 
distribution require- 
ate zones that are 
ar in shape in order that each 
contain approximately the 
ules potentialities. Zoning removes 
the haphazard methods so frequently 
ound It coneentrates delivery routes 
veographically and eliminates losses 
hrough part loads and 
between delivery stops 
Both the selling and delivery pat 
tern by zoning saves manpower. For 
fewer salesmen are required to move 
a greater volume of woods 
ising the new system. And further, 
delivery personnel are better utilized, 
with an almost complete elimination 
ot overtime 
One of the extremely important 
points in the operation is the ware- 
house order assembly svsten devel 
oped by the company ilter years 
of experimentation and observation 
of many ways ol assembling orders 
Here the order assen bly area is 
rranged in a U-shape, with one man 
filling orders on specially designed 
pallets in the center of the area. In 
this **U,’’ products are arranged ir 
the order of greatest demand, together 
with consideration of weight per iten 
Those products most frequently han 


dled and heavier in weight are placed 


in the center of the sides of the 


““U."? The lighter weight, less fre 
quently ordered items go to the ends 
of the area. 

3ulk stock is replenished from stor- 
age areas outside the filling area by 
use of an electric fork truck. At this 
point, a system of inventory control 
may be established, with stock being 
charged to the order-filling depart 
ment at the time it is removed from 
bulk storage 

It has been found that in the Kraft 
line one order filler can load up to 
25,000 Ib. of merchandise in a normal 
working day, placing it on the pallets 
in such a way that it will come off 
in the proper order on the delivery 
routes. When greater order filling ea- 
pacity is needed additional U-shaped 
areas, with order fillers, are set up 
Light Pallets 

In the center of the order-filling 
‘*U"’ two rails—elevated about 4-in. 

support the special pallet that is 
used This pallet is thin-metal bound, 
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WAREHOUSE order filler arranges goods in U-shape with most frequently 
ordered and heaviest items within easiest reach 


PHL AOEL PRA 
CREAM CHEESE 
State 2h by RATT 


REFRIGERATED products are protected by insulating blankets, if destined 


to be held overnight on dock o1 


truck 


NO CLIMBING on and out of this mechanized truck, for each unit in load 


is conveyed right up to tail edge 
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without rails attached, and weighs 
approximately 25 lb., as compared to 
the 65 lb. of a conventional pallet 
with rails attached. The floor rails, 
which permit mechanical fork truck 
pickup of the flat pallet, may be 
moved to any desired location within 
the order-tilling area Pallets that 
are to be loaded first in the delivery 





ae ee tee 


truck have a lightweight hinged back 


to keep the load from shifting 

When the pallets are loaded they 
are removed from the order filling 
area and placed in racks on, or 
adjacent to, the dock loading area 
This permits easy fork truck pickup 
and rapid loading in the delivery 
truck. In fact, with this system it 
is not necessary to have a loading 
dock since electric fork trueks can 
easily load the assembled orders into 
delivery trucks from ground level. 
ORDERS are placed on pallets so that the unloading will be in proper order, To meet the company’s particular 
then carried to loading docks for delivery needs, order filling has been set up 
both in the dry storage areas and in 
refrigerated areas. The only differ- 
ence in the two procedures is that in 
the refrigerated areas the pallets of 
perishable merchandise are held on 
storage racks in the cooler until time 
to be loaded on the trucks. In this 
way the merchandise retains sufficient 
refregeration to arrive at its destina- 
tion in prime condition. 

To meet the needs of overnight 
layovers on distant deliveries of 
perishables, the pallet loads are en- 
eased in double  kapok-padded 
blankets while held in the cooler. It 
has been found that sufficient refrig- 
eration is retained during delivery 
to insure perfect preservation at 
much lower cost than by mechanical 
or other refrigeration in trucks. 


Saves Bookkeeping 

PUSHBUTTON moves loaded pallet forward on endless chain to make room Memo billing incorporated in the 
for next unit of the load assigned to truck. system, while not new, is an impor- 
tant part of the method. In taking 
the order originally, the salesman 
notes quantities on an order form, 
which has sufficient carbons to use 
in delivery, collection, and perma- 
nent bookkeeping records. On return- 
ing to the distribution center after 
covering his part of a zone, the sales- 
man turns in his orders. They are 
routed directly to the order-filling 
department. Since the order is filled 
the day after it is taken, shortages, 
weight of bulk items, and other in- 
formation necessary to the delivery- 
man and retail customer, are noted 
on the form by the order filler. 

A copy of this order form, with 
quantities and weights checked 
against the order as it is filled, goes 
to the deliveryman. He presents this 
form as a memo of receipt at the 
EMPTIED pallets are stored in the vacated forward area of the truck as time of delivery and secures the 
unit deliveries are unloaded. acknowledgment of the customer 
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This memo showing quantities and de 
livery then goes to the bookkeeping 
department, where it is extended to 
or voods returned for 
bill is then 


note shortages, 

The 
salesman 
And 


copy of 


credit turned 
to the 


next call 


ovel 
for collection on his 


when collection is 


made, the form into 


the files as a completed transaction 


without the necessity of ledger entry 


or other time-consuming bookkeeping 
and delivery 
a great 


» selling 


saving ol 
ckeeping depart 
elimination of 
Many of 


prev ously called 


overtime, 
tried 


the order at night 


ve ready for fill 

Then, 

vere 

ler. } | ht ‘re 
order, DULIK Welynis were 


insert r any other changes were 


further work to 


necessary, there was 


n the bookkee ping 


} 
‘Tore a Dill 


department 


e 
could be presented for 


vment 
| 


: + | } 
ith orders filled, assembles 


pallets, and stacked on racks, it is 
only a matter of minutes to load the 
start the de- 


mechanized truck ane 


liveryman on his way. 
Easy Loading 

truck, 
patent 


Features of the which 
the 
include 
intervals to 
flat pallets. 
by the truck’s regular storage battery 
controlled by push buttons to 


are 
subject ot applications, 
endless chains with lugs at 
eatch the 


These chains are powered 


the edges of 


and 
move the loads either into or out of 
the truck. To meet Kratt’s require- 
two sets of the chains are in- 
side of the 


Each 


ments, 
either 
body. 
moved in or out independently 
Also, 


the truck 


stalled, one on 


interior of the may be 


for the company’s purposes, 
the 
partition, to pre 


the 


backs of the pallets 


divided down 


body is 
center with a light 


nt sidewavs shifting of load, 
» hinged 
from shifting forward or 


Pallet 


truck, in the 


pre vent loads 
placed, by 
truck 
These pal 
partly 


backward. loads are 


fork rear of the 
vody on the endless chains 
forward 


lets then are moved 


in the body and other pallets are 
loaded in turn until the entire load is 
completed. In this manner it has been 
demonstrated that 12,000 lb. of mer- 
chandise put on a truck in 
approximately 8 min. 

At the first stop the deliveryman 
starts the order from the 
last pallet loaded. When that pallet 
has been emptied, it is removed and 
button, 
whreupon the the 
next pallet back to the rear into posi- 
tion for unloading. Company trucks 
are provided with a small side door 
at the front of the body to enable 
storing of the emptied pallets ahead 
of the remaining load. 

In all of these operations there is 
no necessity for the deliveryman to 
get into the truck body. Eliminated is 
moving the 
chandise to the then 
street level to complete 


ean be 


removing 


the deliveryman pushes a 


mechanism moves 


the tedious job of mer- 


rear and climb- 
down to 

» delivery 
Company that this 
mechanism to make a truck self load- 
unloading is extremely flexi- 
page 212) 


officials say 


ing and 


(Turn to 





soft 


WHETHER 
(USDA photo) 


eaten (above) or 


hard, 


buttermilk ice cream is delicious 


Buttermilk Builds Better Ice Cream 


Sweet cream product, when used in place of skim milk, 


gives more flavorsome ice cr 


jceE CREAM of improved flavor and 


results when sweet-cream 


texture 
buttermilk is used to supply a major 
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-am that whips easier 


portion of the milk-solids-not-fat in 
the mix. 


Overrun, too, is more easily and 
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quickly obtained with the buttermilk- 
solids mix than with one containing 
skim milk solids. 

These results were obtained by re- 
searchers at the Bureau of Dairy In- 
dustry, USDA, when working on pos- 
sible for this dairy byproduct, 
feed for 


Uses 
now inefficiently utilized as 
livestock, or wasted outright. 

By applying results of related re- 
search they developed a method for 
preparing sweetened condensed butter- 
milk that compares favorably in keep- 
ing quality with sweetened condensed 


skim milk 


Details of Mix 


This product was used to replace 
80 percent of the sweetened condensed 
skim cream mix con 
taining 12 percent butterfat, 10 per- 
cent milk-solids-not-fat, 15 percent 
sugar, and 0.25 percent stabilizer. The 
mix was pasteurized at 160 deg. F. 
for 30 min., homogenized at 2,500 psi., 
cooled to 40 F., aged 20 lir., and frozen. 

When 
tested by a taste panel, it was consid- 
ered to be more flavorful and ereamier 
in texture than ice made with 
skim milk solids. The researchers also 
found that they were able to obtain a 
higher overrun more easily and quickly 
with the buttermilk solids. 

Credited for the mentioned 
benefits is lecithin, a fat-like product 
that is 4 to 5 times more plentiful in 
buttermilk than in the 
milk from which cream was derived. 


milk in an ice 


the resulting ice cream was 


cream 


above 
sweet 


cream 
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FINE RED COLOR and top consumer appeal are apparent in phytate-treated cherries (left). In comparison, note black 


discolorations around stem holes and bruised tissue of untreated fruit 


(right) 


Phytates Will Stop Cherry Discoloration 


—thus improving marketability. Basis of new method, which extends pre-processing 


storage life, is removal of objectionable iron from the brine, syrup, and fruit 


R. F. COHEE and JACK NELSON 


Corn Products Sales Co., Chicago, and John C. Morgan Co., 


Traverse City, Mich., respectively 


Recent experiments indicate that 


storage life of brined sweet cherries 


ean be extended and grade-lowering 


of 


avoided by 


maraschino 
the 


sugar svrup, and cherries with caleium 


the processed 


type 
treatment of brine, 
phytate to remove iron, 


beneficial results beeame 
the 
the 

} 


for, blaek 


These 


evident in course of a study to 


determine cause of, and find a 
remedy 
dyed and processed cherries from the 
1948 crop. 

The discoloration became pronounced 
in August 1949, when sweet cherries, 
earried over in SO brine, were proe 
essed for marketing. It pro- 
nounced that all of the cherries were 
of definitely lower grade than they 


diseoloration of 


was so 


FOOD INDUSTRIES, MARCH, 


should fave been, and m 


were not merchantable, al 


was no deterioration in their eati 


qualities. Heaviest discoloration 
around the stem holes. 

Physieal examinations and chemica 
analyses showed that dark brown anc 
black areas also appeared in the 
presence of more than 25 ppm. of iror 
in cherries injured by limb rubbing, 
wind whipping, and lug sealding. I1 
fact, any slight blemish showed immedi 
ate signs of darkening when the brined 
Truit was dyed and processed In sugar 
solutions. 

Usually, Northern Michigan sweet 
cherries are harvested during the latter 
part of June and the first part of July 

about a 3-week The fruit 


season. 


1951 


held in brine for at least 
three months to become well bleached 
hardened for future 


Only enough fruit is brined to satisfy 


is then 


and processing. 
the year’s need for processed cherries 

All of this stock is usually processed 
by early spring of the following year. 


But a departure was made from this 





The 5 Steps of the Method 


1. Heat fruit in 50-deg. Brix sugar 
syrup to 150-160 deg. F. 

2. Adjust syrup to 3.0 pH with citric 
acid crystals. 

3. Add calcium phytate—0.2_ per- 
cent by weight of fruit. 

4, Let stand 24 hr. 


5. Filter to remove precipitate. 








In Making Maraschinos ——=—=> 


grading of brined 


uniformity 


MECHANICAL 


cherries insures 


practice brined 
cherries of the 1948 crop was set aside 
in the spring of 1949 to start an antici 


August—two 


when a quantity ol 


pated processing in 


months before the 1949 would 


be available. 
Discoloration 


erop 
was apparent in this 
14-month old stock, becoming definitely 
tew after 
were 

100 


noticeable within a days 


processing. The brined cherries 
found to contain approximately 
Also (as shown in Table II 
the iron eontent of this fruit 
higher than the brine in which it 
[ron 
ashing the 


. iron 
Was 
was 

were 


preserved. determinations 


made by samples in a 
platinum crucible and titrating by the 
usual potassium sulphoeyanate method. 


PITTING is by action of multiple, 
spaced plungers. 

Suspected sources ot the iron 
The syrup line, dippers used 
fruit, rust from 
residues, ¢al- 


were : 
in handling the 
barrel hoops, 
cium carbonate, brine, corn syrup, and 
the water supply (from Lake 
Samples of the calcium 
carbonate a hardening agent 
n the brining were found to contain 
a very high percentage of iron. And 
preliminary tests indicated that the 
presence of as little as 25 ppm. iron 


spray 


even 
Michigan). 
used as 


will eause discoloration. 
A consideration of the processing 

operations aids in understanding the 

role of these factors. 
One of the standard 


preserving sweet cherries for process- 


methods of 


Data Show How Phytates Work 





TABLE I—PHYTATES Effectively Remove Iron From SO» Brines 


pH Iron 
Brine alone. . ; . 3.55 
Brine with phytate heated 
to 195 deg. F....... : ppt 
Brine with phytate after 
1 day and filtering. . 


TABLE II--BRINED CHER- 
RIES Contain More Iron Than 
the Brine in Which They Were 
Preserved 


Iron 


a —_———. 


In Fruit In Brine 
(ppm.) 


Cherry 


Varieties ppm.) 


Napoleons 35 
Windsors 


92 


Napoleon Cherries 


nS 


100 ppm. 


12.5 ppm. 


Source of Brine 





Windsor Cherries 


Iron 
100 ppm. 





Visual 
clear 


Visual pH 
clear 3.43 


pink ppt. pink 


clear 37.5 ppm. clear 


TABLE III—TIME Plays Impor- 
tant Part in Phytate Method of 
Removal of Iron From Cherries 
and the Preserving Brine; Acid- 
ity Rises 


Time, Hr. 


24 48 %72 96 
Iron in fruit, ppm. 35 25 20 10 
Iron in brine, ppm. 25 35 40 40 
Brine reaction, pH 3.0 3.37 3.4 3.59 
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HAND SORTING removes crushed 
and defective fruit. 


ing to the maraschino-type is to place 
the fruit in fir barrels shortly after 
picking and then fill the barrels with 
SO. brine containing caleium carbon- 
ate. This treatment? bleaches the fruit 
to a light straw color and firms it 
for pitting and further processing. 
Cherries properly brined will keep in 
excellent condition for more than a 
vear. 

Processing to the maraschino-type 
requires that the brined cherries be 
drained, sorted, pitted, and leached 
with running water to remove free 
SO:. Then they are colored, with an 
FDA-approved food dye, and im- 
pregnated with sugars by immersing 
in syrups. Flavors are added when the 
treated fruit is bottled or barrel- 
packed in syrup. 

While in this brine and syrup, the 
cherries have an opportunity to absorb 
other substances, such as iron salts, 
as well as the brine salts and sugar. 
Previous to 1949, blackening and dis- 
coloration had been less severe, and 
no successful method for the elimina- 
tion of the darkened areas had been 
worked ont. 


1Bullis, D. E., and Wiegand, E 


i. 
Oregon Agricultural Expt. Sta., Bul. 275. 





TABLE IV—PHYTATES Also 
Remove Iron From Maraschino- 
Type Cherries. Time is Impor- 
tant Here, Too 


Tron in fruit, ppm. 
Iron in 50-deg. 


Brix syrup, ppm... 
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SYRUPING and coloring are done 
in wooden tubs. 


An encouraging approach to the solu- 
tion of the problem came from a pre 
viously reported study on color removal 
from vinegar by precipitation of cop 
per and iron through addition of eal- 
cium phytate’. Preliminary experiments 
on brine then indicated that treatment 
of brined cherries with caleium phytate 
was worth a trial. Results of these 
tests (given in Table 1) proved signifi- 
eant with as little as 0.2 percent of 
calcium phytate by weight. 

This product reacts in the acid 
brine to give phytic acid, which com- 
bines with the iron, in the brine and 
cherries, to form a light-colored pre- 
cipitate removable by filtering. Heat- 
ing of the brine in the presence of 
phytates, followed by filtering, results 
in a clear liquid that can be analyzed 
for residual iron content. Table ITI 
reductions in iron content of 
cherries and surrounding brine at four 
stages of a 96-hr. holding period, fol- 
lowing treatment with calcium phytate. 

It is significant that fruit containing 
more iron than the surrounding brine 
at the beginning of the tests showed 
decreasing amounts as time passed, and 
that the brine contained more iron than 
it did originally. 


shows 


Trials With Processed Cherries 
Encouraged by these results, the 
laboratory then attempted to reduce 
the very dark discoloration in pre- 
viously processed glace cherries. Satis- 
factory results obtained only 
when the syrup on the fruit had been 
reduced to 50 Brix and pH 
adjusted to 3.0 with citrie acid. 
When the acidified cherries, 
in 50 Brix syrup, were heated to 150 
160 deg. F. with 0.2 percent calcium 


were 
deg. 
glace 
%Cohee, R. F., Jr., and Steffen, G., 

5” 


“Takes Heavy Metals Out of Acid Food 
Foop INDUSTRIES, 20, 1746-48, 1895, 1949. 
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NOW COMES the new treatment 

(above). After syrup is acidified to 
pH 3 with acetic acid, calcium phytate 
is added to remove black spots and re 
store bright red color to the cherries. 
Process is speeded by recirculating 
the syrup through heat exchanger 


phytate, a hazy white precipitate was 
formed. Its removal by filtration was 
followed by further heating and filtra- 
tion. A progressive decrease was noted 
in the iron content of the syrup and 
cherries with each successive heating 
and filtration. 

The laboratory procedure was ap- 
plied to badly discolored fruit with 
dramatie results. Table IV shows how 
the iron content of fruit 
and of the syrup increased. 

The photo on the first page of this 
article shows the effect of phytate 
treatment on the black 
around the holes of 
The 


was 


decreased 


diseoloration 
stem brined 
cherries. fruit 
(treated ) much lighter in 
than the untreated fruit (right), and 
did not contain dark discoloration 
around the stem holes. The dyed 
cherries also returned to their normal 


seen on the left 


color 


bright red color. 

One theory to account for presence 
of iron in the cherries is that a physio 
logical change takes place during heal- 
ing of plant tissue. When the mature 
cherry is pulled from its stem, an in 


19S 1 


AND FINALLY, attractive fruit 


goes into bottles 


area is produced around the 
stem hole. The fruit 


a concentration of tannin in the injured 


jured 
then establishes 


area to promote healing, even after the 
fruit has been picked. Subsequent brin 
ing, in the presence of an iron salt, 
results in formation of an iron-tannate 
that 
fruit 
to heating produces the characteristic 


precipitates and remains in the 
tissues. Further oxidating due 
black discoloration at the point of the 
original injury. 





ON THIS new line 


mass-production technics enable 


3oston packer to increase 


efficiency of the boning operation. 


Up Goes Output on Continuous Boning Line 


By conveying meats to boners and simplifying their work, packer’s production 
has been increased 35 percent for hams and 44 percent for shoulders 


ai MBLY-LINE, mass-production 
Co., Bostor 

@ Output boosts have been high—35 
percent for hams and 44 percent for 
shoulders. Formerly, 19 workers 
boned 185 hams or 215 shoulders an 
hour by the batch method. Now, by 


the continuous straight-line system, 
the same number of men handle 250 
hams or 310 shoulders an hour. 
Employed is a system ot conveying 
to the workers 


and also simplifying their jobs—in 


ams and shoulders 
uch the same manner as work in the 
Installed, 
the 
rolling-tving machine 


industries. 
de-rinding unit at 


“amnblv-line 
were a 


and ham 


FOOD 


at the tail end of the conveyor line. 
Conveying promotes efficiency two 
the line: It 


number of handlings for- 


ways on new boning 
reduces the 
merly required, and it paces the work- 
ers to operate at the speed of the 
belt. 
Formerly, 
tedious three step 


unloading meats from a nearby truck, 


workers performed the 


handling job of 
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5 Highlights on Speedy Ha 
, $ . 


WORKER feeds hams into de- 
rinder, thus removing skins. 


a at as 


THEN, at end of line, trimmings, 
separate trucks. Bones go to 


stacking them on cutting tables, and 
then reloading boned cuts into another 
truck. There was also the incidental 
job of separating bones, skin, and fat. 

These multiple handlings were not 
alone responsible for lost time by the 
batch method. 
tributed to cluttering of the working 
areas by trucks containing boned and 


Delays were also at- 


unboned meats, as well as by con- 
tainers for bones, skin, and fat. 


Basic-Practice Technic 

This advanced system of conveying 
the workers 
was only part of the improvement. 
By adapting basie work-practices to 
the boning operation, pro- 
ductivity further increased. 


What’s worker 


hams and shoulders to 


actual 
was 
was 


more, morale 
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m-Boning Line 


FED on belt, hams next go to trim- 
mers, who remove all excess fat 


bones, and hams are sorted and put in 


and trimmings to sausage kitchen 
boosted by making the jobs easier. 

In the old method of boning, work- 
ers had other jobs to do: (1) Trim 
the skin and fat; (2) remove the 
bones; (3) roll and string-tie the hams 
or shoulders; and (4) separate skin, 
Tat, boned-rolled-tied 
meats. 

Now this work has been simplified. 
Each worker performs only one opera 
four. Here are 


details of the new 


bones, and 


tion instead of all 
the 
system: 

First, 1 man at the head of the line 
takes a shoulder from a 
nearby skin with a 
feeds the 
conveyor. 


sequence 


ham or 
truck, removes 
de-rinding machine, then 
meat onto a_rubber-belt 
This belt is 114 ft. wide and 40 ft. 
long, and on both sides of the belt 


LSS 


NEXT, hams continue on belt to 


this station for deboning. 


ee 


boned meats are 
and = string-tied. 


FINALLY, the 
machine-rolled 


are removable wooden cutting boards, 
Second, 3 workers pick up meat 
from the belt and trim off the fat. 
Meat and fat are put back on belt. 
Third, 14 workers farther along the 
trom 
Bones 


line remove the trimmed meat 
the belt and cut out the bones. 
and boned meat then continue down 
the belt, along with trimmings. 
Finally, at the end of the line, an- 
bones, 


sorts trimmings, 


and boned meat into separate trucks. 


other man 


Zones go to scrap. Trimmings and 
lean meat are later used in the sausage 
kitchen. Hams and _ shoulders 
machine-rolled and tied. Hams 


either stuffed into cellophane casings 


are 


are 


and smoked, or they are canned and 
cooked. Shoulders are placed in stoek- 
smoked. 


inettes and 





FISH ice-filled bins 
veyo! 


filleting 
bins) 


sorted into are 
(behind 


excess 


room partition) 


eturns fish from 


(since replaced by a flume) that carries them to 
Conveyor 
hand-filleting 


forked onto con- 
chain 


start 


belt 
line 


(beyond conveyor. 


of 


ON FILLETING LINE, fish are conveyed to workers 
who cut them into fillets that are placed in 25-lb. pans on 
Belts 
production line and 


table return surplus fish to 
take offal to waste bin 


below 


Fish Continuously Frozen in Towers 


Each unit consists of 40 trays that can be adjusted to handle different size 
cartons. Pound packages of fillets are frozen to 0 deg. F. in about 75 min. 


RAY BLOOMBERG 


*’Food Industries’ Correspondent, Seattle 


Continuous freezing towers that re- 
1-lb. packages 


duce the temperature 
’ with 


of fish to 0 deg. F. 
the operation 


than < hr. 


72 min. 
completed 
are the key 
processing at North 
Products Co., Belling 


whole less 
after filleting 
suecessful fish 


t 
Pacitic 


har 
lan 


Frozer 
Wast 
Although mi 


pecifie 


lieved over-all 


available, t is be 
etheiencyv ot these towers 


thar that 


Reasor the 


vreater 


conventional methods. 


operation is continuous 


and vor costs are lower, 


What’s 


quality fish is assured because there 


more, productior ot high 


‘ n loading ltreezing 
The 


s individually—no 


units accept each trayload 
need to wait 
+s} ’ 
enarge 
plant, 
Pacifie Coast, | 


designed to 


1 entire 


Bellinghan one of most 


the “us a com 
sand-compression system 
reirigeration at 


temperature, 


ammonia 
average air 


30 deg. F. 


temperature 
Under these 


he combined food-treezine 


two towers is well in excess 


All 


designed 


ot a hour. refrigeration 
equipment is 
tured by York Corp. 

The wrapped fillet cartons are placed 
40) x 35-in. 
with a false bottom. 
true bottoms is a 
broken only 
of the 


same height as a 


ton an 


and manutae 


an unusual galvanized 
steel freezer tray 


false and 


on 


Between 
114,-in. 
Z-support 


are 114-in. 


air space, hy 


forms. Sides tray 
high—the 
1-lb. package. 
Height of 
to 1¥-in. 


placing a ¥4-in. shim on the angle form. 


the travs can be inereased 
for larger size packages by 
Conversely, the height can be reduced 


to 11 ,-in. for smaller size packages by 
a 1Q-In. plate on the bottom 
he tray. These height adjustments 


> necessary to secure compression in 


freezing tower 


Freezing the Fillets 
After 


with 64 1-Ib 
onto a mobile truck that is wheeled to 
The trav 


opening 


a freezer tray has been filled 


cartons of fish, it is rolled 


one of the freezing towers. 

is then inserted through an 
near the bottom of the tower, below 39 
An 


three-w ay 


similar trays already in the unit. 


operator now adjusts a 
alve, activating an hydraulie ram that 


elevates the entire column and leaves 


FOOD 


above tlie 
rails and the 
other trays on the bottom 
“dogs.”” Cartons in each tray are com- 
pressed by the weight of trays above 
them. 

A seeond control activates 
another hydraulic ram that pushes the 
tray suspended at the top onto an ele 
vator. The lift lowers the tray onto 
the waiting truck, whose top frame has 
tilted about the freezer 
side to the tray. Putting in 
the tray of fresh fish and removing the 
of product takes 
minute, 


the 


column 


top tray suspended 


between steel 


resting 


then 


heen 6 in. on 


receive 
other tray frozen 
less than a 

The tray is then wheeled back to the 
roller table (from which it started) for 
casing and transportation by fork-lift 
10 deg. F. The 


plant has two 50x 25-ft. cold storage 


pallet into storage at 


rooms as well as a third room (20 x 20 
ae 
ing or freezing. 
this room by baffles from the freezing 
All storage 


which can be used for either stor- 
Cold air direeted into 


tower does the freezing. 
rooms are fully palletized. 
Within each fan, 
driven by a 15-hp. motor, carries the 
the finned 
and through the radiator sections of the 
1,200 ft. a The 


freezing tower, a 


air over refrigerator coils 


upper trays al min. 
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FILLETS are inspected on this trimming table, where 4 INTO EMPTY PANS (top belt), girls weigh 1-lb. lots 
skin and bones overlooked by filleters are removed. of fillets. Filled pans are then placed on center conveyor. 


yi 














AT PACKING STATION, girls remove fillets from pans 
and put them in 1-lb. folding cartons. 








COMING from wrapping machine, cartons are arranged TRAY of frozen fillets is taken from tower and put on 
on trays that are trucked to tower freezers. truck. At left is entrance and exit of second tower. 
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Steps in Preparation of Fish for Freezing 





FILLETING WEIGHING TRIMMING PACKING 


Fish return belt Fillets filled into 


| pons and weighed 
| 


Offol conveyor 
fo bin fish conveyor 

; Empty pansy 

Liver , 

toble 


Scale 
Trimmin —— 


y — toble 
& 


i 
_] 


at | 





g Spray 
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WRAPPING & FREEZING 


Fillets 
pocked 
n 


Wrapping 

machine 
Pockages put 
on freezer 
troys 


cortons 


Exit 
-_ 
y Entronce_ 

















Hydraulic ram--> 
jf] 


























Elevotor 
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_-Hydraulic ram 





























the 


fan. 


air is then baffled back through 
lower trays and the 


Temperat ires at the top and bottom of 


returned to 
the column vary about 5 deg.—the top 
being colder. 

discharge their cargo 
the North Paeitie 
Bellingham is 100 miles 
rounds than Seattle, 


fish are received in top-quality cond 


Fishing boats 
at 


plant. 


the pier outside 


Since 


the fishing g 


nearer 


“d, they are 


tion. 


sorted filled bins. Size of 


bins may be increased or reduced, as 


1 
needed, by adding or removing planks 


between removable steel uprights ex 
The fish are 
ime that feeds 
oing through a 

e fillet line. 
it 20 filleters, 
vith the 
Phese 
stationed on either side of 


The men take the fish off an 


The plant 


whose output va 


emplovs abo 
size and 
workers 


variety are 
a conveyor 


system 


98 


upper belt eut them, and 
place the fillets in 25-lb. cans which, 


when filled, are placed on a chain con- 


conveyor. 


veyor leading to a scale. 
The offal drops through a chute onto 
a belt just off the floor. The belt ear- 
ries the offal past a table, where livers 
are removed as desired. The rest goes 
on to a bin. Fish reaching the end of 
the line without being processed fail 
a return belt. 
fillets, after 


25-lb. eans, are 


weighed in 
fillet 
Ice is packed on the bottom of 


veing 
the placed in a 
truck. 
the truek and between each layer of 
This truck is enclosed on three 
The fourth side is built up until 


eans. 
sides 
the truck is filled. 

Operations up to this point are con 
tracted under lease to Bornstein Sea- 
foods, Ine, one of the largest fresh fish 
fillet the Pacifie Coast. 
North thus able to obtain 
fillets in without 


operators on 
Pacifie is 
volume as needed 


FOOD 
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engaging in the local fresh fish market. 

Fillets to be frozen are taken out of 
the truck and dumped on a trimming 
table having a flume in center. Here, 
they are inspected and pieces of skin 
or by the 
filleters are removed. Next, the fillets 
pass through a spray and drain on a 
mesh belt extending beneath a belt con- 
The fillets are then taken off 
the mesh conveyor, placed in pans hold- 
much as 5 lb., and 
Empty pans move along the top belt 
and filled pans on the lower one. 

Farther along the filled 
are removed from the conveyor and 
fillets are packed in cartons, which are 
the 
Packages coming 
from the wrapper are then placed on 
the freezing tray, with steel separators 


exeess bone overlooked 


veyor. 


weighed. 


ing as 


line, pans 


carried by a lower conveyor to 


wrapping machine. 


between each row to square the sides, 
As soon as the tray is filled, it is moved 
into the freezing tower. 


MARCH, Bee | 





NEW warehouse facility has four units, uses economical 
Plant location in naturally dry area permits outside stacking of crates until used. 


plant assets. 


quonset structure. 


WAREHOUSE WITH FRESH TWISTS 


Boost is given to science of proper cold storage by 
Cashmere Fruit Growers’ striking new operation 


ASHINGTON STATE’S 
Fruit Union 
fered a disastrous fire a year 
but it bounced right back by planning 
and building 4 better 
plant 

Hailed as one of the country’s finest, 
the cooperative’s new fruit warehouse 


Cash 
suf- 


ago-— 


mere Growers 


bigger and 


includes many innovations in design 
and operation. Built of conerete for a 
completely palletized operation, the 
plant consists of two cold storage build 
ings, a packing building, and a segre- 
gation or common storage building. 
Ideas for optimum precooling and 
facilities jelled in the fol 
lowing noteworthy improvements : 


storage 


@ Scientifically located ducts that aid 
air circulation. 


@ Superior floor, wall and roof insula- 
tion that saves refrigeration. 


@ Centrally located instrument for 
reading storage room temperatures. 


@ Automatic defrosting system that 
features dual water spray. 


B Unique floor heating that keeps 
packing crews comfortable. 


The cold storage buildings are each 
120 ft. wide, 240 ft. long, and 20 ft. 
high to the bottom chord of the trusses 
The packing building is likewise 120 
by 240 ft. long, but here the building 
has only 14 vertical feet below the bot- 
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The segregation building, 
two 


tom chord. 
located 
structures, is 70 ft. wide and 240 ft. 
long and also measures 14 ft. to the 


between its companion 


truss. 


‘Couples Gage Insulation Values 

Floor insulation in the cold storage 
building is 9 in. of pumice conerete 
over 2 ft. of well drained gravel. Top 
ping the pumice is a 5 in. reinforced 
wearing floor. 

Tests to determine insulation 
extensive. A 


char 
acter have been series 
of thermocouples spotted under the 
floor and in the earth below indieate 
a temperature differential of 30 deg. 

Sidewall insulation is composed of 
4-in. sheet cork placed directly against 
conerete walls and supported by nail- 
ing strips placed in forms before the 
walls were poured. 

Roof 
placed over 2 by 6 in. sheathing. A 
built-up roof rests directly on this 
insulation. taken to 


insulation is 4 in. of cork 


Great care was 
vet eork around the ends of trusses 
and at the junction of roof and side 


wall. 

Ducts Specially Placed, Adjustable 
Excellent air distribution is provided 

by duets specially located in the trusses. 

tests D’Anjou 

piled 15 boxes high (3 pallets) have 


Velometer with pears 


indicated an air velocity of 50 efm. 


(Turn to page 212) 


1931 


Ease of approach, expansion space are 


FULL 20 free feet are offered for cold 


storing pallets. 


eration unit 
trusses (top) 


and 


duct 


outlet 


Note portion of refrig- 


above 





DUNKED in detergent and washed forward, fruit 


raised and chuted to inspection table, where blemishes 


are pared, unsound fruit discarded 


fruit. while 
rinsed, and 


SMALL CONVEYORS carry off rejected 
sound fruit 


noved upstairs by elevato1 


is carried to shaker (center) 


(left) 


Quickest to Quality 
Proper Materials Blended Right 


Technic is attested by perfected-mix process that banishes previous 


shortcomings in flavor of frozen citrus purees. 


New method was 


developed by Coast producer, with able “assist” from USDA lab 


JAMES S. LAWLESS 


President, Frosted Fruit Products, 
Los Angeles, Calif 


Acceptance of frozen citrus purees by industrial users 


vas originally retarded—due to the de velopment ol oft 
flavors after the product was defrosted. 


The USDA Fruit 


f., discovered that these off-flavors were caused (1) by 


& Vegetable Laboratory, in Pasadena, 


mproper selection of fruit and 


(2) use of equipment that 
lid not thoroughly blend juice, pulp, fruit cells, and natural 
} 


BNow, however, Frosted Fruit Products, Los Angeles, aided 
by information supplied by the USDA Fruit & Vegetable 
Laboratory, has developed a new process which not only 
eliminates off-flavors but gives the industrial user a product 
equal to fresh puree. Utilized are special stainless-steel 
presses. 
Bakeries, ie 


] preserve manutacturers used 


1949 and 
One ice cream manu- 
750,000 Ib. of sherbet 


than 1,000,000 Ib. of citrus 
increased their usage during 1950 


more purees in 


facturer produced more than 


made from orange puree 

There are only five presses, anywhere, now being 
employed for this process, and the three used by Frosted 
Fruit Products permit 
closer control over the amount of oil extracted from the 


fruit. 


have been .redesigned so as to 


These presses will produce a citrus puree with less than 
LS percent ot oil, and normal periods ol low-temperature 
storage show no appreciable loss of vitamin C 

Only sound, ripe fruit is in the 
Medium to small sizes of citrus 


used manufacture of 
orange and lemon purees 
fruits are preferred because of the better yield and quality 
of the juice 

The fruit is first dumped, trom 60 lb. lug boxes, into a 
detergent is dunked and also moved 
The final paddle-wheel scoops 


solution, where it 


forward by paddle wheels. 
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AFTER LAST inspection on 2nd floor, fruit is moved 
into slicers and thence to presses. Screw conveyor 
(center) carries off waste material to peel bin 


it from this section into the clear water rinse, where it is 
pushed ahead by high pressure sprays. 

It is then elevated to the inspection conveyor, where the 
stem-ends of the fruit are eut off. Operators also pare 
from the fruit any discolored spots caused by limb- 
burn, smudge pots, and the like, thus eliminating the 
chance of dark specks appearing in the finished puree. 

The trimmed fruit is then elevated to the second-floor, 
where it is given a final inspection before it is sliced for 
the presses. The operators at this station regulate the 
flow of fruit to the slicer by controlling, with a switch, 
the flow of fruit over the initial inspection conveyor. 

In the slicer there are two banks of cireular saws 
(16 to a bank) and these revolve toward each other. The 
fruit that drops between them is sliced to a predetermined 
size acceptable to the presses, which are directly below. 
From the slicer, the flow of segmented fruit is dis- 
tributed evenly by chutes to the presses. 

Operating at high pressure, these rotary presses extract 
the puree from the fruit, which is then extruded through 
stainless-steel screens, of appropriate size mesh, into 
flumes that lead to the three 150-gal. mixing tanks. Pre- 
determined amounts of sugar are added to the full tanks 
and mixed by slow speed agitators. 

The finished product is then filled into citrus enamel- 
lined cans and immediately moved to the freezing rooms. 

All equipment in the plant coming in contact with 
citrus juices is of stainless steel. 

In addition to the citrus purees, apricot, berry (inelud- 
ing cranberry), banana, nectarine, papaya, peach, pear, 
pineapple, and plum purees are produced for the ice cream, 
baking, and preserving trade. Recently these purees have 
found acceptance by the beverage trade for the manu- 
facture of still-water fruit drinks. 
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ENTERING SLICER (top right), fruit passe 


32 saws, then drops to presses (center). Next 


chuted (bottom center) down to mixers 


*s through 


FINAL STEP is to draw puree from mixing tank into 


enamel-lined 
finished product 


cans of various sizes, after 
is moved to low-temp storage. 


which 


the 








THIS straight-line mass-packaging 


machine is 








now turning out 675 2.5¢ 


packets of 


soluble coffee per minute 


Packages Dry Foods “Regimental” Style 


New machine stamps roll-fed foil into pockets, fills them with product, and 


then forms 24 heat-sealed packets at a time. 


JOHN V. ZIEMBA 
Assistant Editor, ‘Food Industries” 


Multiple straight-line filling and 


packaging of 2.5g. cup-serving packets 


675 per minute! 
Mason- 
packager of 


who are supplying 


of soluble coffee 


This is the achievement of 
Keller Corp., contract 
Roseland, N. J., 
the QMC. 

A second QMC-ration coffee product 
containing carbohydrates (dextrins 
and maltose) is also speedily made 
up by the company. Here, the packets 
are of 5g. size and are produced at 
the rate of 500 a minute. Still larger 
size packets are made at a slower rate. 
@The special high-performance ma- 
chine used can also be adapted to 
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products, such as MSG, yeast, bouillon, 
sugar, salt, soluble tea, and also milk, 
lemon, and baking powders. 

As indicated, the unit may be fitted 
to make packets in a range of sizes, 
according to product and demand. 
and built by M-K, the 
mass-production machine automa 


Designed 


tically fabricates two 26-in. widths of 
roll-fed aluminum foil into 2')yx2%¢x 
packets of soluble coffee or 
2{8x3x14-in. packets of the cotfee 
product having the carbohydrates. 


s-in, 


The machine receives a sheet of foil 
Next, 
the product is filled into these pockets, 


and stamps pockets into it. 


and leveled. Then a second sheet of 


foil is placed over the filled pockets 
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and heat sealed, forming individual 
packets that are finally cut apart. 

This new packaging of free-flowing 
24 packets at a 
clip—is a radical departure from the 
conventional, single-line operations 
that call for rapid repeated handling 
of such materials. 

In respect to the multiple filling, 
however, there may be a comparison 


powdered products 


with the procedure on lines making 


mayonnaise, salad dressing, peanut 


butter, jelly, and cottage cheese. But 


such jars of liquid and semi-liquid 
products coming from the multiple- 
filling unit are delivered single-file to 
capping and labeling machines, where- 
as here the package is directly finished 
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{ POCKETS are automatically stamped into roll-fed alu- 


minum foil 


a ets a UE. 


THERMOPLASTICALLY coated foil (top) goes over 
forms 


filled pockets. Sealing then 
by the over-lay of the special heat- 
sealable foil. 

The two coffee products are initially 
received the manufacturers in 
150-Ib. drums. After Mason- 
Keller has foil-packaged them, it ships 
the packets to other plants, where 
utilized 
various QMC rations. 


from 
fiber 


they are in assembling the 


Eight Steps 

Different gages of foil are used for 
top and bottom sides of each packet. 
Extensible aluminum foil (0,002-in. 
thick) is used for the bottom, pre- 

The face of the packet 
0.0015-in. foil, which is 
printed on one side and coated with a 
thermoplastic material on the other. 


formed side. 
is made of 
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12 abreast and 24 at a time 


MARCH, 


(right) 


SLITTERS 
single packets. 


Packaging the new way is an eight- 
step operation: 

1. Bottom 
fed from a 200-lb, roll to the preform 
pockets of the 


web supply of foil is 
ing station, where 
proper size are formed—-12 abreast or 
24 at a time for the soluble coffee 

2. Preformed web of foil 
through the filling station, where por 


(2.5¢. of 


passes 


tions soluble coffee) are 
volumetrically weighed and deposited 
into the pockets. 

3. Product is leveled into pockets 
as the preformed web of foil travels 
under a rotary roll. 

1. Top web of foil is fed from an 
other roll and placed over the pre 
formed pockets. 

5. Top and bottom webs go to the 


eS 


SOLUBLE COFFEE is accurately weighed 
into preformed aluminum pockets. 


(right) 
packets into individual units. 


and filled 


and guillotine knife (center) cut 


heat-sealing station, where a_ flat 
(rather than a crimp) seal is made by 
a Teflon-coated unit. Sealing takes 
place in a fraction of a second under 
high pressure at 375 deg. F. 

6. Electric eye both top 
and bottom webs for slitting and cut- 


registers 


ting into packets. 

7. A series of rotary knives slit the 
double web lengthwise into single 
rows of packets and trim excess foil 
from the ends of the webs. 

8. Individual-packet units are cross 
cut from the single rows of packets 
by a guillotine knife. 

Dividing plates can be inserted into 
the hopper of the filling unit so that 
more than one product can be pack 


aged at the same time 





How to Vitaminize Candies 


Detailed here are various fortifying agents, their characteristics, and ways 
to use them in enriching chocolate bars, fudges, and caramels . .. Author 
refutes specific criticisms of candy, showing it rates high as good food 


Part | 


ALFRED E. LEIGHTON 


Consultigg Food Chemist and Candy 
Technologist, Riverdale, N. Y 
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(Juite recently, speakers from the 
(JMC have ealled upon the candy in- 
dustry to introduce new types of con- 
fections to bolster the morale of the 
service man. This request is not diffi- 
cult to meet, for many different and 


FOOD 


interesting combinations of various 
known types may be devised—some of 
them real mouth-watering confections. 
@ But new candies may not be enough. 

If a service man bails out of a dis- 
tressed plane, or resorts to a life raft 
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after his ship has blown up, or is sur- 
rounded by the enemy and separated 
from his commissariat with only his 
rations to fall back upon, then those 
rations or the candy portion represent 
& survival item, a morale builder, or 
even a clutch on life. 

It is under such conditions that the 
importance of augmenting the nutri- 
tional value of the candy ration be- 
comes apparent and desirable. 

The need of vitamins for the body 
has been established. And while some 
vitamins (the oil-soluble) are stored 
in the human or animal liver and such 
storage will carry over for the needs 
of limited periods of deprivation, the 
water-soluble vitamins, however, need 
daily replacement because they are not 
stored in any organ. 


Belief Changed 


At one time it was commonly held 
that if a diet made up of carbohy- 
drates, proteins, and fats provided 
adequate calorie value, it was complete. 
Our newer knowledge of nutrition, 
however, has changed this belief and 
shown it to be incompletely true. 


It is not enough that proteins be 
present in proper amount. The nature 
of the proteins is important, for they 
must yield the right kind of amino 
acids needed by the body to maintain 
health. Not all proteins provide the 
essential amino acids. Proteins derived 
from animal sources are more valuable 
than those of vegetable origin. The 
latter break down into amino acids 
that have to be supplemented by oth- 
ers from animal sources. And if they 
are not supplemented, they are incom- 
plete for the needs of the body in the 
maintenance of health or even life it- 
self. In addition to the foregoing, the 
diet must also provide certain minerals. 

Now let us consider candy and how 
well it serves nutritionally: First, it 
contains adequate amounts of energy 
builders in the form of carbohydrates 
—sugars and such. Second, it is com- 
posed of fats such as cocoa, cream- 
ery, and vegetable butters that are 
common constituents. And third, it 
possesses animal and vegetable pro- 
teins, the former provided by milk in 
its various forms and egg albumens. 

Soya products, when used, provide 


vegetable proteins as do nuts. Milk 
solids and nuts provide vitamins and 
minerals such as calcium and phos- 
phorus. Chocolate also furnishes min- 
eral matter. Nuts and fruits supply 
some vitamin values. 

It is therefore apparent that candy 
is by no means as barren of nutrients 
or as imbalanced as some critics would 
have us believe. It is true that hard 
candy chiefly consists of carbohydrate, 
pure and simple, but even this is being 
overcome by the growing practice of 
filling hard candy with fruit jams and 
nut pastes. Even butterscotch, as an 
example of hard candy, can and often 
does contain much fat in the form of 
creamery butter which, in turn, con 
tains vitamin A and some mineral 
matter if it is straight or unprocessed 
creamery butter. 

None of our foodstuffs is a perfect 
food—one capable of supporting life 
and maintaining health indefinitely 
when used as a sole diet. There are 
some foodstuffs that may approach 
that standard, but approach is not 
enough. So if our best foods have to 
be supplemented with others in order 





Debunks Claims Against Candies 


medicine, 


when there are 


many and various cures 


Lest the reader draw any erroneous conclusions that In 


there is anything wrong with the present nutritional status 
of candy, let me hasten to explain that such is not the 
case. On the contrary, the nutritional value of present-day 
candy is on a high plane. Candy in general contains not 
insignificant proportions of every one of the essential 
group of foodstuffs that nutritionists deem necessary. 

Army-sustaining rations for wartime rehabilitation pur- 
poses among malnourished populations in the wake of 
war, or following famine and similar restrictive conditions, 
are the special purposes for which fortified candies are 
indicated. The accompanying article informs the reader 
on the best ways to incorporate vitamins in candies and 
it is expected that the methods described will represent 
short cuts and save time for those candy manufacturers who 
plan to produce, experimentally, items of augmented 
nutritional value, either for commercial sale or for sub- 
mittance to the QMC or to other interested government 
departments. 

From time to time in the past, candy has been the 
medical and 
on the 
was 


target of detractors. Some members of the 
dental professions have inveighed against candy 
score that the regular consumption of sweetmeats 
responsible in great measure for the prevalence of dental 
And occasionally, 


that it is nutri- 


caries, especially among the children, 


eandy has been criticized on the score 
tionally unbalanced. 

Your author has yet to read of any series of carefully 
controlled experiments, the results of which have pro- 
duced a weight of incontrovertible evidence sufficient to 
pin down the issue and be adequate to convince an impar- 
inquiry on the validity of the 


tial court of scientific 


conclusions drawn, 

On the other hand, there is evidence to the contrary— 
namely, that when the nutritional background of the indi- 
vidual is normal, excellent, the incidence of 
dental caries is lessened, and it is not any heavier than 
that associated with the ingestion of other foods, 


good. or 


for a single disease entity, one is justified in thinking 
that the disease may have more than one origin. Or, to 
use the physician’s term, it has various etiologies. All of 
which means that its exact origin is unknown. By the 
same token, when one experimenter blames candy for 
encouraging the growth of acid-forming mouth bacteria, 
which attack the teeth, another 
deficiencies of calcium, phosphorus, vitamin D (one or 


subsequently accuses 
more of them simultaneously). Still another blames de- 
secretions, and a fourth 
may condemn poor mouth hygiene or lack 
in the food intake. Accordingly, the innocent and thought- 
ful onlooker will conclude that the whole subject is con- 
fused and that no one has come up with the cause, beyond 
of dental caries. 


ficiencies of certain hormone 


of fluorides 


peradventure of doubt, for the existence 
Last, but just 
e food residues derived from 


not least, it would be as reasonable to 


starchy items as 


left in the 


such 


and other carbohydrates 


mouth as it is to blame sugar or candy for dental decay. 


bread potatoes or 
They are all capable of fermenting and producing acid 
if left undisturbed. 

onal authority has indicated that as a result 


in the mouth 

One nutri 
of certain experiments, he has found that the phosphoric 
acid of certain beverages is capable of attacking teeth. 
Regardless of origin, mouth acids are going to do a good 
job of cavity production if given time to act. So why blame 
candy? 

A little mouth hygiene or the use of your extra-faney 
smoked brand of dentrifice, whether you lean to the am- 
moniated, the magnesiad, or the straight sodium bicarbon- 
ated, is commendable, but it is not all things to all men, 
or all decaying teeth. The subject of the causes and cures 
for dental decay are ripe for the not too tender mercies 
of the debunker. This just about brings us up to date on 
culpability aspects of confections, regarding their nutri- 
tional value or lack of it as a prime cause of dental caries. 


—A.E.L. 
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to make up a complete diet for the 
maintenance of health and life, candy 
should not be pilloried or 


It has 


an honorable one, 


as such 


scorned as in the diet. 


Some Significant Vitamins 
While there are 


WCESSOTY 


some filteen or more 


food factors known 


of these 


play a part in nutrition, candy 


anufacturers need not be concerned 


with more Vitamins at 
nost these , there are the oil 
and the 


B., niacin, 


about six 
soluble vitamins and [D 
and ascorbie i 


Minimum daily 


idult have been establis 


requirements Tor an 
ed for most of 
vitamins, being set follows: 


+000 


up as 
1.U.*; vitamin 
; Vita 

', 30 mg. 
t established, 


1 10-mg. 


I there 


requirements 


omc. 


vitamin addition 


t quite a low level. It > writ 


inderstanding, however, that vita 
n © would be an intere r addition 
candy for QMC 
ether the QM 


aving a candy 


requirements. 


would be interested 


item that contained 
the six vitamins mentioned, and at 
at level per unit weight of candy, 
inknown at this time. 
to the individual 


making fis 


include 


However, it 
manutacturer, 
exper mental candy 
one, or more as he 
chooses of the six vitamins and to offer 
these fections on approval to the 
WMC for tasting and testing. 

“At 


vitamins be 


l asked, what level 
should the 
idded?” Here, 


directive 


respective 
neither a precedent 


nor exists. But since the 
inderlying purpose of fortification is 
kindred 
sensible to use the 


for survival rations and uses, 
would be entirely 
daily 


nmum require 


mat amount to eaet 


since 
veigh 


soldier who consumed a 


many bar candies at present 


in the neighborhood of 1 0z., a 
par of candy 
enriched at the ounce level would be 
sure of getting his minimum daily re 
regard 
At the 
ounce, 


quirement of the six vitamins, 
less of what « » eonsumed 

same time, the adopti of the 
would 


or the bar weig! unit 


aetory 


subsequent 


simplify proce 


addition of itamins to eandy 


is nota complex operation, Dut it does 


eall for the exereise of care and com 


mon The care when 


one considers that the vitamin charge 


sense. comes in 


has to be weighed carefully for each 
batch, which must be of known weight. 
The enrichment material must be added 
at the right stage of processing, other- 
level of vitamin per unit 
weight will not be as intended. 
There is no room for careless or hap- 


wise the 


hazard operation when vitaminizing 
foodstuffs. The Food & Drug Admin- 
istration has certain regulations gov 
And label 
be truthful 
substantiated 


additions. 
must 


erning such 


claims at all times 


and capable of being 


when the foodstuffs are assayed. 


Candies That Can Be Enriched 
Practically all candies as we know 
can be enriched. Some, however, 
are better for this purpose than oth- 
ers, being easier to fortify and less 
prone to suffer losses in vitamin value 
during processing. 
sensitive to 
vitamin A 


Several vitamins are 


processing. For example, 


is sensitive to oxidation. So, too, is 
Vitamin B, is inclined to 
be thermo-unstable under certain con 
Therefore, and 


candies have to be adapted with these 


vitamin C, 


ditions processes 


characteristies constantly in mind. 


One who has seen a child, or some 
adults for that matter, in Europe place 


i bar of chocolate between the halves 


of a roll of bread and consume the 


same with gusto and evident relish 
cannot doubt the acceptability of choeo 
late as a vehicle for vitamins. Choco- 
late undoubtedly excels in aeceptabil- 
ity for the 

The item to 
chocolate, oil-soluble 
mins A and D in particular. But bar 


vehicle for 


purpose. 
enrich is bar 
vita 


easiest 
using the 
chocolate is also a good 
the water-soluble vitamins, if they are 
properly dispersed. Chocolate has al- 
ways seemed to the writer to exercise a 
protective effect on vitamins that have 
been added to it, and to retard losses 
trom deterioration. 

Hard eandy is a good vehicle for 
vitamin C, and the acidity of aseorbic 
acid will add to the zestful effect of 
the fruit acids that are normally added 
when this type of confection is fruit 
flavored. Caramels and fudges may also 
be enriched. Nougats and marshmal- 
lows may not be suitable for the addi- 
tion of vitamins that are sensitive to 
oxidation, because aeration may be ex 
pected to bring about some losses of 
the vitamins. However, 
ean be determined and allowed for in 


these losses 
any set of operating conditions. 


Pectin jellies may not be a good 
vehicle for vitamin C, not because the 
vitamin would be harmful, but because 
pH alterations produced by the ascor- 
bie acid additions might act detri 
mentally in the setting of the jelly. 
As is well known, pectin jellies work 
somewhat narrow pH 


hest between 


values 


FOOD 


INDUSTRIES, 


It would, therefore, seem advisable 
to check the effect of the resultant pH 
values of the mixture before proceed- 
ing on any large scale processing. The 
usual citric acid additions could, if 
necessary, be manipulated experimen- 
tally to produce the right kind of 
jelly. As far as the other vitamins 
are concerned, they could be ineor- 
porated without any anticipation of 
difficulty. 

What has been said about pectin 
jellies does not apply to starch jellies. 
The pH of starch jellies is not too 
critical. 


Getting Down to the “How” 

The almost invariable pre-requisite 
for incorporating vitamins into candy 
is the preparation of a suitable pre- 
mix. The vehicle for the pre-mix 
should either be a part of the ingredi- 
ents of the formula, or some sub- 
stance that is miscible with it. 

In the case of solid bars of molded 


che colate, a suitable weight of ehoco- 


late ean be used as the vehicle for all 
vitamins. And by taking a weighed 
portion of this concentrated pre-mix, 
known. 
can be 


its vitamin content will be 
hen, the 
blended in the tempering kettle with 
a definitely known weight of chocolate 
and used as required. 
Vitamins A and D are 
commercial form as an already-mixed 
concentrated solution of known stand- 
ardization. Both vitamins ean be ob- 
tained dissolved together in a ratio of 
10 to 1—that is, 10 units of A to 1 
unit of D. And where it is intended 
to adhere to the minimum daily re- 
as specified, such a solu- 


weighed pre-mix 


available in 


quirement, 
tion is very convenient. 

Vitamin D is stable, hence a safety 
margin of 20 percent is scarcely neces 
sary. But here the D is present with 
the unstable vitamin A in a concen 
trated solution, and thus 20 percent 
excess of A gives a similar excess of 
D. Separate solutions of each of the 
vitamins would avoid ex- 
cessive use of D. 


oil soluble 


Synthetic Vitamin A Gets Nod 

On the other hand, if preferred, both 
vitamins A and D ean be purchased 
Synthetic 


biological 


separately as concentrates. 
vitamin A palmitate, the 
equal of natural A, is the preferred 
form when this vitamin is separately 
purchased as a coneentrate. Reason: 
It is virtually tasteless. 

Regardless of how it has been proc- 
essed, the natural vitamin always 
tastes and smells of fish oil. And any 
eandy that smells or tastes of fish oil 
will never get to first base with the 
QMC acceptance panel. 

Vitamins B,, B., niacin, and ascorbie 
acid are commercially available in pure 

(Turn to page 210) 
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BELT CONVEYOR: Speeds raw sugar 


F 


ROLLERS: Simplify beer-case handling 


SLAT UNIT: Ups meat output 


LIFT TRUCK: Stacks canned goods easily 


Modern Materials Handling 


Gives New Spurt In Processing 


Put the proper 1951 “movers” to work—the right equipment in the right job 


—and you'll quickly save on handling, speed processing, reduce inventories, 


and improve working conditions, all with more efficient use of space 


F, W. McCARTHY 


Assistant Editor, ‘‘Food Industries” 


Improved handling is the greatest expedient in cutting 
costs and increasing output in the food industry. Further, 
through use of advanced materials handling equipment, 
your plant operations can be made safer, easier, and more 
efficient. 
FOOD INDUSTRIES, 
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Look at your own payroll and you can quickly determine 
just how large or small a handling operator you are. Some 
food plant payroll figures would indicate that the major 
operation is materials handling. So, the question arises; 
“How much ean we save through better materials handling?” 

But be sure, first, that you are considering all the possible 
benefits—product flow, faster processing cycles, lower in- 
ventories, greater utilization of space, speedier movement 
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of finished goods, and improved work 
ing conditions for employees. 

To help you in gaging your “mover’ 
needs a special checklist is included 
with this article (page 109). 


’ 


Toward Goal 

Continuous processing—the ultimate 
goal of every food processor—can be 
only through mechanized 
handling of materials. Mechanization 
of the materials handling unit opera- 
tion is one of the major steps in achiev- 
g y automatic plant—the 
pushbutton plant of tomorrow. 

Development of the automatic plant, 
also promises long range operational 
and also social benefits. The trend to 
pushbuttons can extend the productive 
period of your skilled, veteran workers, 
idgment, and 
faculties are often improved 


achieved 


ing the fully 


whose dependability 
menta 
at the ag hen they 


the execution of 


pecome less apie 


hard 


food processing industry, it 
that 30 percent of the 
payroll—the payroll for 
i charge- 
And, when 
food industry 


productive labor—is 


able to materials handling. 
you consider that the 
handles billions of pounds of materials 
apparent that the fast- 
expensive manner of 


“must” for 


per year, it 
est and 
handling 


operation, 


efficient 


SOFT DRINKS 


Practically every type of materials 
handling equipment is employed in 
some phase of the industry. For even 
in individual plants, the factors in- 
volved in the determination and analy- 
sis of a materials handling problem 
will vary over a wide range. Materials 
may be received at the plant in bulk 
and then leave in small bottles, cans, 
or packages. In some plants these ma 
terials enter as soft, perishable, small 
individual items, such as tomatoes in a 
cannery or grapes in a winery, and 
then leave in a case, part of a pallet 
load of such eases filled with cans or 
bottles. 

In the brewery, the problem will 
initially entail handling of bulk granu- 
lar materials, such as malt; later the 
movement of bottles, cans and cases. 

In bakeries, materials to be handled 
from flour, a finely ground 
pulverized material, to a paste, then to 
a light, individual wrapped soft solid, 
the loaf of bread itself. 

In sugar refineries, the material may 
be received in bulk or in heavy bags 

395 Before leaving the plant, 


will 


run 


(325 Ib.). 
the refined material will have to be 
handled in small as 1-lb. 
packages, or in some instances even 
cubes or blocks used 
for individual servings. 

In the dairy industry, too, the use 
of various solids movers is required at 


units as 


smaller, as the 


both the receiving and the shipping 


ends of the plant. For movers must 
be provided for handling both the 
empty and filled containers. Believe 
it or not, Borden’s employs an air con- 
veyor to transport cheese at one stage 
of the process in its plant at Dixon, 
Ill. 

Many Movers for One Item 

The great variety of “movers” that 
ean effectively be employed in the 
handling of a single food product is 
illustrated in the raw sugar operation 
at Port of Hilo, Hawaii. 

Hauled from the plantation by 
truck, sugar is first weighed. Then an 
extensive belt conveyor system carries 
it up a series of inclines to a horizontal 
belt conveyor system running over four 
10,000-ton steel storage tanks. Raw 
sugar consolidates in storage, so it is 
reclaimed by a clamshell bucket de- 
pending from an overhead movable 
crane. From the bucket, sugar drops 
into central discharge tubes made up 
of 6-ft. sections of steel pipe. 

At the bottom of the tubes, another 
belt system carries it to a long con- 
veyor running parallel to the dock. 
Belts on movable gantries pick up 
sugar from the main belt, chute it to 
a centrifugal boat whieh 
spreads it uniformly in the ship’s hold. 

The incoming operations alone at 
the canning plant of the Hawaiian 
Pineapple Co., in Honolulu, are an ex- 


trimmer, 


FAST, SAFE, EASY. Here, automatic uncaser (left) removes bottles. Cases travel via pusher bar, roller, and belt 


convevor 
Cola Bottling plant, Indianapolis) 
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to dumper, then to automatic caser (right). Bottles (background) move on flat top chain conveyors. (Coca 
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WHAT IS YOUR PLANT’S MHQ*? 


THIS HANDY CHECKLIST will give you the “moving 
equipment” rating of your own plant. First, run your eye 
down these columns and check with your pencil the 
various materials-handling units you now employ. Then— 

1. Concentrate on the unchecked units, keeping your 
full operation always in mind. Are you missing several 
good bets in failing to use some particular devices? Which 
specific units promise you notable new improvements? 

2. Now double-check your observations by going through 
the accompanying Report—with special attention to the 
advanced operations revealed at outstanding plants. Do 
these pacemaking practices tip you to still other units 


promising your company additional engineering benefits? 

3. Finally, run back over the materials handlers you 
now use—the ones you checked here. Do any of these 
need replacement as over-aged and obsolete? Will newer 
models or types do your moving better? 

If your honest answers to these questions prove you've 
really “kept up front” in using these many efficient pieces 
of modern handling equipment—then your plant has a 
high MHQ. If not, you should think seriously about 
boosting your score—following the pointers given here. 


*Materials Handling Quotient 


Conveyors 


BE NOI 5.56.5 6 5-5, niet areas w Slate 
Belt, Portable 


Roller-Gravity 
Roller, Portable 
Roller-Powered 


Roller-Spiral . 


NEE eh ry aie os ack ate an 


Hydraulic Platform ............. ] 


Magnetic Lift .. 


Industrial Trucks 
Four-Wheel Factory .......... 


Hand-Lift 
Powered-Hand 
Powered-Lift 
Straddle 
Two-Wheel Stevedore 
Trailer-Tractor 
Handlers 
po SE ere eee ea 
Can Unloader .... 
Case Unloader 


Pallet Loader 
Portable Bin 
Retort Loader 
Skid 

Table Leveler 
Unscrambler 





cellent example of the use of modern 
materials handling equipment. 
Pineapples have been handled at this 
plant at the rate of 434 tons per min- 
ute. They are first delivered to the 
production lines by straddle trucks 
which carry 7-ton bins. Hydraulic 
tilters empty the bins onto slat con- 
veyors. Gravity rollers carry the 
empty bins across the dumping station 
to be picked up for return to the 


fields. Pineapples travel to graders, 
then drop to 48-in. belts which deliver 
them into the cannery. 

Inside the cannery, graded fruit 
passes to its respective belt-distribu- 
tion Control of these belts 
feeding the preparation lines is from 
a central station. Automatic deflec- 
tion arms divert pineapples from the 
belts into chutes leading to machines 
that core them into cylinders. 


system. 


Case Histories of Savings 


What has been accomplished in ef- 
fecting operating savings by placing 
emphasis on mechanized handling will 
now be brought out by detailing of 
specifie plant installations: 


Roller Conveyors Effect Savings 

In the bottling plant of I.0.A. 
Foods, Cedar Rapids, Iowa, hinged 
two-way roller conveyor sections are 
employed in the truck loading area to 
permit both unloading and loading 
from the same locations. When these 
sections are in the “up” position, cases 
of filled bottles roll out to the truck 
loading section. When in the “down”, 
or unload, position, they discharge onto 
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a live “roller” conveyor, which takes 
the cases of empties through a wall and 
under the first floor directly to stor- 
age areas in the basement. 


Slatted Unit Ups Output 25 Percent 

Through the use of a slatted stain- 
less steel conveyor in the boning de- 
partment, Esskay, at its Baltimore 
meat-packing plant, has greatly low- 
ered labor costs. 

By reducing the number of han- 
dlings formerly required in boning 
hams, this system has increased pro- 
ductivity about one-quarter. And at 
the same time, the amount of floor 
space needed has been halved. 


1951 


Formerly, the workers did the bon- 
ing on large tables, having to get the 
eured hams for themselves from near- 
by vats. After boning, they placed 
the hams in similar vats, later to be 
hauled to other workers who tied the 
hams before they were packed into 
ham molds or rectangular or pear- 
shaped cans. 

Now, however, handling is simplified 
on a conveyorized boning line that de- 
livers cured hams directly to cutters 
and carries away the boned ones. By 
using this system, production records 
have been materially improved. 

This line has another plus-factor— 
flexibility. Depending upon the flow 
of hams, it can operate with a mini- 
mum of two or a maximum of eight 
cutters. Furthermore, it “doubles” as 
a beef-boning line. On it, cutters pre- 
pare the trimmings for th: sausage 
department, also make the various 
corned beef cuts. 


Cuts Man-Hours 75 Percent 

In a new food plant designed by 
Ford, Bacon and Davis, Inc., New 
York City firm of engineers, flour, the 
principal ingredient used, is delivered 
directly from the nearby mill by pneu- 
matie conveyor. Going first into stor- 
age bins, it is later taken by screw 
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MONORAIL 
ingredients il p 
Foods 


movement of 


speeds 
oduction o Jello 


San Leandro, Calit 


manual 
1 daily con 
Hot 


be received mn 
preterred method is 


the recel\ 


Older methods 


134 man 


hours 
“dl, while the 


“a pliant, 
unloaded 
industrial 


feed-in 


he operation whieh 


superseded, in which bi 


and drums were ha 
point of use, 


saved 


Air Conveyor Cuts Labor 80 Percent 


By installing an air conveyor for 


the handling ot 


Haute 


operating costs, but has also improved 


grain and malt, Terre 


Brewing Co. has not only cut 


plant sanitation. 


For years the brewery boug! 


loads of malt and cereal in 


hugs, 
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flour 
(Omar 


blended 
plant. 


delivery of 
modernized 


(General 


were unloaded and trucked to the 
elevator rv hand, lifted to the top 
floors of the brew house, and dumped 
bins or 
Today, 


grain is shipped in bulk and 


into intermediate storage 


stacked in warehouse space. 


alt or 
unloaded by an air conveyor system, 


which lifts the grain by suction to a 
distributing hopper at the top of the 
brewhouse. From here, the grain flows 
her to intermediate storage bins o1 
steel 
steel 


brew 


20-ear 
malt 


tanks is drawn into the 


one ot two capacity 


tanks. Grain or from the 
storage 
house by same air conveying system. 
The system Is dual and interlocking. 

can be emptied at the same time 
the steel 


grain and 


grain is drawn trom 


tanks Moreover, 


can be transported simultaneous 
th no danger of mixing. 
mechanized system has advan 
tages other than the saving in operat 
ng cost. The steel tanks have increased 
the storage capacity—a big advantage 
since it Was thus possible to convert 
warehouse much needed 


space into 


processing space. Mechanical handling 


of grain has reduced labor required 


for unloading and warehousing by 
more than 80 pereent and has saved 
The 


system is also much cleaner. 


processing labor, too. 


present 
The steel 
tanks are rodent proof. 


Mechanization Lowers Inventories 


In the same brewery, mechanized 


handling of finished products in the 


bottling house has also been made 
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REDLER CONVEYOR provides a sanitary handling system for 


bins to sifters in this recently 
Columbus, Ohio) 


from 
bakery, 


more bringing savings in 
operating Objective of this 
mechanization was to reduce the need 
for in-plant storage of empty cases. 
This was accomplished through instal- 
lation of an almost fully automatic, 
continuous production line to speed 
up inspection, filling and 
labeling. Cases of empties can now 
enter the bottling plant and be washed, 
filled, eapped and labeled on a 1%%-hr. 
rate of 150,000 


efficient, 


costs. 


washing, 


time evele, and at a 
cases per day. 

Also in the same plant, the multi 
deck roller conveyor system — fully 
three miles long—operates almost auto- 
matically. Mechanical traffie directors 
(“traffic prevent from 
jamming at intersections of conveyors 


cops”) eases 
by stopping one or the other line, de- 
pending on which is first to deliver 
cases to the intersection after an inter- 
This has decidedly 


cut bottle-house operating costs. 


Savings Exceed $300,000 

In a period of three months, June 
to August 1950, considerable savings 
have the moving of 
brown milled rice through the Port of 
Stockton, Calif., by converting from 
bag to bulk handling, entailing the use 
of serew conveyors. 

Savings in time accrued from the 
fast turn-around of trucks and rapid 
and unloading. Saving in 
sacks alone totaled about $200,000. 
And inland transportation saving 
amounted. to about $108,000. 


ruption. system 


been made in 


loading 
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PEANUT BUTTER 


4 


PORTABLE BELT conveyor 


At the Sacramento mills of Rice 
Growers Assn. of California, milled 
brown rice was bulk-loaded into trucks 
and transported direct to the port. 
About 75 truckloads delivered 
every day over an 18-hr. period to meet 
closely coordinated schedules. 

At the port, equipment capable of 
bulk-loading 100 tons per hour was 
installed. Here is the way the grain 
was handled: 

A special 15-deg.-angle ramp, 180 ft. 
long, was installed to permit two truck 
units to unload simultaneously into 
two screw conveyors. Totaling 135 ft. 
in length, delivered 
rice to a pit, from which it was ele- 
vated by marine leg and earried to the 
hold of the vessel being filled. 


were 


these conveyors 


Lift Trucks Effect Multi-Savings 

At the plant of P. J. Ritter 
Bridgeton, N. J., use of industrial lift 
trucks meant 
maximum utilized, 
damage to cases minimized, and han- 
dling time and labor per case greatly 
reduced. 

When the old method was in use it 
was possible to load-out 10,000 to 
11,000 cases per day. Now, through 
use of industrial lift trucks, 50,000 
vases can be handled per day. In the 
old way, a warehouse of 150,000-case 
capacity required more than three days 
to fill, using a stacking elevator and 
15 to 16 hand stackers. An equal 
length of time was required to empty 
it. Now, than three days are 


be 


and palletizing has 


warehouse space 


less 
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minimizes labor 
storing of cased goods. Maximum use of space is gained. (Ware- 
house of Cinderella Foods, Dawson, Ga.) (J 
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requirements in 


truck to fill or 
warehouse. 


needed for one lift 
empty the 150,000 
And with the help of two warehouse 
men, the outgoing cases can be loaded 


ease 


onto trailers at the same time. 


Cut Costs In Half 

Many hours of back-breaking labor 
have been eliminated at the Newark, 
N. J., plant of J. W. Beardsley & Sons, 
by adoption of modern unit-load mate 
rials handling equipment. 

Savings have amounted to $1,500 per 
month since the units were in 
stalled. Further, the tasks have been 
made easier and safer for the help, and 


new 


sanitation is improved. 

Cost of the materials handling has 
been reduced from $4.36 to $2.22 per 
handled. Savings in 17 
months have amounted to $27,000 on 
$13,500 for 


100 eases 
an investment of new 
equipment! 


Fish Unloading Speeded 

This plant’s labor savings on salt- 
For 
merly, unloading of a 30,000-lb. car re 
four men in the freight 
four hauling hand trucks, one 
weigher, and six men, in the refrigera- 
tor stacking the fish. It required a 
day to unload the ear. 

The same work is now done in but 
half a day, with the four men in the 
car loading the pallets, one man with 
the power truck, and one weigher. No 
stackers are required in the refrigera- 
tor, since the electric truck does the 


fish operations are outstanding. 


quired ear, 


men 


LoS 1 


POWERED HAND TRUCK and pallets simplify, 
quicken, and sanitize job of handling cod fish 
W. Beardsley & Son plant, Newark, N. J.) 


took 


present 


entire job. The former method 
112 man-hours per ear; the 
method only 48. 
$2,000 per year. 

Having piled the fish in the refrig 
erators before skinning, it is 


The new way saves 


neces 


sary to skin and bone, then 
replace the fish in the cooler. 

The required the 
handling of 


stacks onto trucks, hauling to skinning 


remove 
former method 
whole fish from the floor 
benches, skinning into barrels, towing 
the barrels back to the refrigerator, un- 
loading the barrels onto the floor, and 
restacking to the ceiling. 

Most of this work was done by pro 
skinners. These 


fessional men spent, 


on the average, 4 hr. of a 9-hr. day do 
ing materials-handling instead of skin- 
ning fish. 

Today, a fish skinner takes a pow 
ered hand truck and within 5 min. has 
whole fish at his 
throws the 


his pallet load of 
hand ready to work. He 
finished fish pieces into a pallet box, 
which is returned to in the 
refrigerator. Instead of spending 4 
hr. per day piling and unpiling fish 
and hauling, a skinner now does this 


storage 


work in 30 min. This is a saving of 
3.5 hr. per day per man. Employing 
six such men steadily, 21 man-hours 
per day are saved—in dollars, a total 


of $5,500 per year. 
Unit Loads in Bakery 
The use of lift trucks and_ pallets 


for handling of ingredients at Fuchs 
saking Co., South Miami, Fla., has 
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PNEUMATIC CONVEYOR 


lines transport grains 


both vertically and hori- 


zontally in “pushbutton” flour mill. (General Mills plant, Los Angeles) 


effected appreciable savings in both 
plant space and labor. 

Incoming materials are handled 

rasoline-driven 

bagged flour 

ailway spur a short dis- 


> 
aoc are 
Bags are 


efficiently on pallets by 


lift trueks. Carloads of 
come in on ¢ 
tance from bakery. 
ts, transferred by lift 
truck to a large flat-bed automotive 
trailer, hauled to the plant, and then 
unloaded and placed in the storage 
Barrels of milk 


, 
soortening are 


stacked on pal 


trucks. 
powder and drums of 
handled on pallets. 
trucks—l- and 154- 
handling These 
< flour 3 pallets, or 15 bags, 
h. When tl 


slacks were only 


room by lift 


also 

Two high-lift 
do the work. 
e job was done by hand, 
10 high. So the 
new system saves one-third in storage 

Drums 
] 


i 9 Ls 4 
Stacked o high, 


and barrels are 
whereas they used to 
Thus, 


thirds saving in space 


space, now 


be only 1 high. there’s a two 


Valuable In Maintenance 


, food processor 
nportance of this unit for rapid 
, 


and economical handling of raw prod- 


ods is well known 


recognized 

But that’s not the 
value 
also perform 
nance tool 
mobile 


rary scaffold. 
Automatic Counting Saves 5 Men 
Regulation 


empties coming 1n an 


and beer going out—has been attained 
at Haffenreffer & Co., Ine., Boston 
brewer, with the installation of a re- 
mote counting, number-pre- 
determining system. Any food proces- 
sor who handles ease goods ean adopt 
this efficient system. 

Before putting in the system, the 
company had needed three men for 
counting outgoing shipments and two 
for keeping tab on empties coming in. 
But now, the shipping department gets 
utomatic counts right in its office— 
through a special wired hookup to 


leatr 
electric 


photo-electrie counting units out in the 
plant. Thus, the old physical method 
of tedious, time-taking totaling by the 
five checkers is done away with. 


Monorail Ups Blending Operation 

In the new plant of General Foods, 
at San Leandro, Calif., the use of 
stainless steel conical shaped contain- 
moving via a monorail, has speed- 
» proportioning and blending of 
ingredients and 
of the ears to and from the 

mixers is under pushbutton control. 


Loading of 


movement 


Drum Handling Made Easy 

At the Coca Cola Bottling Co., plant 
in Indianapolis, a unique conveyor 
has simplified the handling of 
drums. Flavoring syrup is re- 
as at all Coca-Cola bottlers, in 
\0-gal. stainless steel drums. 

In this plant, however, drums are 
brought to the plant on stake trucks 
1 are raised to the second floor on 
And here, the drums are 
rolled onto specially designed dollies 

tracks leading 
For storage, sid- 


from which the 


ystem 
syrup 


ceived, 


whic! 

an elevator. 

that run on elevated 

» syrup room. 
- 4 

‘e provided 
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drums may be run to the syrup room. 

In the syrup room, tracks follow 
the two longest walls, and on each 
track 15 drums are assembled and con- 
nected to stainless steel headers by 
plastic tubes. By alternating the 
gangs of direct-connected drums, a 
constant feed of syrup is maintained 
without pumps or storage tanks. Also, 
cleanup time is shortened, and chances 
for contamination are reduced. 


Electric Hoist Speeds Operations 

At the plant of John J. Felin & Co., 
Philadelphia meat packer, an electric 
hoist for feeding meat into a grinder 
has made the task much easier and 
speeded the grinding operation. 

Mounted on an overhead track and 
simply operated by a pushbutton con- 
trol, the hoist lifts a 200-Ib. container 
load for feeding directly into the 
grinder. Thus, time for the task— 
formerly a shoveling job—has been 
cut one-third, making it possible to get 
the ground meat to the precook ket- 
tles that much faster. 


Portable Stacker Effective 

Through the use of modern mate- 
rials handling equipment, tied in with 
automatic weighing units and the adop- 
tion of an in-plant inventory system, 
Cinderella Foods, Dawson, Ga., can 
detect and measure any loss of product 
in its manufacture of peanut butter. 
Not only has this company reduced 
product losses to a minimum but it 
has also lowered labor costs corre- 
spondingly. 

Among the different types of mate- 
rials handling units playing important 
roles at this company is a belt stacker. 
Portable and adjustable for height it 
makes feasible the roof-high stacking 
of filled eases of finished product. 
Thus maximum use of space is gained, 
and labor in the operation is mini- 
mized. The same unit is employed for 
the loading of outgoing trailers. 


Telescopic Portable Belt 

One of the most unique conveyors 
is the portable telescopic unit, such as 
used by Cushman’s Sons, Ine., bakery 
n its outlet store in New York City’s 
34th St. subway station. How to get 
bakery goods from the street down to 
the retail store on the subway level, 
with as little labor as possible, was the 
company’s problem. 

The four-flight stairwell is 93 ft. in 
overall length. The conveyor, specially 
constructed, is mounted on four east- 
ers. It comprises a steel carriage upon 
whieh there are six 1514-ft.-long tele- 
scopie sections—one fixed and five ex- 
tendable. These sections are equipped 
a 12-in.-wide grip-type rubber 
that winds around a 24-in.-dia., 
manually operated reel when the con- 
veyor is retracted for storage. The reel 


with 


belt 
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tightens the belt to keep it from slip- 
ping while the conveyor is running. 
Directly behind the pivot-section of 
the belt are two pushbutton drives. 
One runs the belt; the other operates 
the telescopie sections. Fully extended, 
the conveyor spans the 93-ft. of stair- 
well; contracted it measures 18 ft. 


Hydraulic Truck Dumper 


Substantial savings in time and 
labor are being made at grain mills 
through use of large hydraulically 
operated tilt dumpers capable of han- 
truck and trailer assembly. 
The trailer can be dumped while still 
connected. The tilt is then lowered, 
the trailer back off, and the truck 
proper emptied. One of these units 
is in operation at the Northern Cali- 
fornia Assn. in 
mento. The platform of this unit rises 
with full load in 40 see. and lowers in 
70 see. 


dling 


Rice Growers Saera- 


1 Man Instead of 4 

Use of a special magnetic lift not 
only has effeeted labor savings, but has 
also doubled production on the labeling 
and casing lines of the Mor-Pak Pre- 
serving Corp., Stockton, Calif. The 
magnetic unit, operated by one man, 
has eliminated the backbreaking job 
of transferring bright eans from pal- 
lets onto the labeling line. 

Formerly the manual job of a four- 
man crew, the system produced 300 
cases of labeled cans per hour. The 
four men needed to transfer the cans 
onto the line were each paid $1.25 per 
hour, which for an 8-month operating 
period totaled $6,720. 

The labeling-casing operation re- 
quired another six men. This meant a 
total of ten men at an annual eost of 
$16,800. 

By using the magnetic lift and in- 
creasing the line capacity from 300 
to 600 cases per hour, labeling-casing 
time is cut in half. Eliminating the 
man at the unserambler in this opera- 
tion, along with the three on the trans- 
fer, makes a total saving of four men 
for the operation. Expressed in dollars 
and cents, this represents an annual 
saving of $11,760. 


Automatic Devices Up Efficiency 

Plant efficiency has been greatly im- 
proved in many operations at Fuchs 
Jaking Co., South Miami, Fla., through 
the use of automatic which 
keep processing and conveying lines 
running continuously with little help 
from the operators. 

For example, an automatic unit shuts 
off the mixer at a pre-determined time. 
Electrical contacts stop the hoists 
which lift the dough troughs over the 
mixers. The empty pan conveyor is 
equipped with a transfer to feed two 
molder-panners from the pan line, elec- 


devices 
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CHAIN CONVEYORS, two types. One in foreground carries cases direct, while 


flat top chain type (left) 


trie contacts controlling this conveying 
and transfer operation. Electrie con 
tacts operate pusher bars on_ the 
proofer-loader. A pusher bar 
shoves pans into the oven, and electric 
contacts prevent the bar’s operation 
if the oven is full. 

Another automatic control device 
stops the depanning bar from tripping 


also 


carries bottles. 


(Borden’s Oklahoma City plant) 


unti! bread is clear on the cooler con- 
veyor. When there is a shortage of 
pans at the molder-panner, a bell rings 
automatically to notify the operator. 
An air-operated dumper drops molded 
dough into the pans. As the dough 
comes from the molder, it goes over an 
electric relay, thus controlling the air 
valve which moves the pans into place. 


Spotcheck of the Various Types 


In the remainder of this special 
report, the various major kinds of 
materials handling equipment used by 
food will be defined by 
function. 


processors 


Belt Conveyors 

No other power movers have a 
broader field of usefulness than the 
belt conveyors. This type carrier is 
comprised of an endless belt with a 
drive pulley at one end and an idler 
at the opposite end. There is support 
at intervals by rollers at both the top 
and bottom of the run. 

Depending on the product handled, 
lelts may be made of various types 
of materials—rubber, Neoprene, can- 
vas, stainless steel, open wire mesh. 

They operate satisfactorily at 
moderate inclines, preferably without 
cleats. Through the proper arrange- 
ment of snub pulleys, change in diree- 
tion from horizontal to can 
be accomplished. They work smoothly 
and noiselessly, can be run in either 
direction, and packages may be re- 
moved easily. For high speed opera- 
tion they are more efficient than any 
other continuous carrier. 


incline 


rot 


3elt conveyors find application in all 
food plants. They are used extensively 
on inspection lines, particularly in 
canning. In many instances, the belting 
proper and the guides and side plates 
are made of corrosive-resistan‘ materia] 
so that they can be readily cleaned and 
are suitable for direct contact with the 
food product proper. 

For the handling of bulk material, 
of a lumpy, broken or crushed nature, 
in a continuous flow over a long fixed 
belt conveyors are the usual 
choice. A few typical examples of 
fixed-route installations are: In flour 
mills for grain, in starch houses, in 
malt houses, in refineries for sugar, 
in carrying peanuts to storage silos. 


route, 


Chain Conveyors 

These conveyors are made of con- 
tinuous runs of chain or eable, riding 
on a driving sprocket, idler sprockets, 
and supporting rollers or guides. 
While furnishing the motive power, the 
chain may also form the actual carry- 
ing surface for the material handled. 
Or it may be equipped with hooks, 
pushers, plate tops, or other devices 
for engaging the materia! to be moved. 
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HYDRAULIC DUMPER rises with full load in 40 sec., for fast unloading of 


trucks carrying rice, corn, and like products. (San Francisco grain terminal) 


<= GRAIN 


Various types of chain conveyors are 
employed extensively in the food field. 
particular—the flat, or 
“table top”’—has been designed primar 
lv tor use in food plants. Made of 
features smooth sur 


One type in 


stainless steel, it 


aces and fully rounded edges, and 


there are no pockets in which foreign 


matter may clog and permit bacteria 


growth. Further, its design permits 
easy cleaning. 
This 


smooth, 


type conveyor presents a 


level, continuous-moving sur 
face. It is used universally in bottling 


plants, breweries, canneries, dairies, 


and by practically all builders of ean 
fillers, 


pasteuriz 


and bottle-handling machinery 


cappers, labelers, washers, 


ers, and packaging units. These chains 

ure available in flight widths ranging 
SCREW CONVEYOR used in moving 
Assn., Calif.) 


from 314 to 71% in. 


grains. (Rice Growers For overhead service, a variant of 
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the chain conveyor is used. Here, the 
chain is supported on trolleys that 


move along a suspended channel or I- 
beam type track. By means of hooks 
or clamps, loads are suspended from 
the chain, usually at points directly be- 
neath the trolley. 
trolley transfers the load forees to the 


In operation, the 
track, while the chain serves as the 
mover. These units find important use 
in food plants, for they permit easy 


floor cleaning 


Slat, Platform, Apron, and Wire Mesh 

Carriers of these types usually con 
sist of slats, platforms, aprons, con- 
nected between two parallel strands 
of chains by means of various types of 
attachments. Driving sprockets and 
idlers are provided at the ends of the 
run, with suitable guides or supports 
for the top and bottom of the run. 

Slat conveyors are sometimes built 
with a single chain, and at other times 
two or three strands are employed. 
The cane conveyor used in sugar mills 
is a type of slat conveyor that usually 
utilizes three strands of chains. 

Slat, platform and apron conveyors 
are commonly used for cartons, pack- 
ages, barrels, drums, and other large 
heavy individual pieces. They are never 
used for small bulk materials. 

The usual wire-mesh conveyor sub 
stitutes meshing for slats. It consists 
of a continuous wire-mesh surface sup- 
ported between two strands of chain 
by means ot This type 
is used in food plants to carry many 
wet products, the wire mesh 
the products 


attachments. 


oily or 
permitting draining of 
enroute. Typical uses are in the wash- 
ing of fruits and 
the drawing of doughnuts or nuts com- 


vegetables, and in 


ing from a fryer. 

Another variation is employed in the 
bakery, 
tionery, and other products. Known 
as the Multi-Tier conveyor, this unit 
consists of a vertieal series of horizon 
In this 
cient, extensive continuous-cooling sur- 


cooling of various confee- 


tal conveyors. manner, eth 


faces are provided in a minimum of 
Recently one of these 
can 


plant space 


units has been employed in a 


cooking operation, 


Scraper, Flight, Drag Units 

Two of these movers, the scraper and 
Hight, 
(usually 


are comprised of one or more 
run- 
scrapers or 


strands of chain 


with 


two) 
ning in a_ trough 
flights moving on the 
floor of the This type 
with equal efficiency either 


bolted on and 
conveyor, 
operates 
horizontally, or on an incline, or both. 
It is widely used in food plants to move 
many products, particularly raw ma- 
terials. 

Drag conveyors usually consist of a 
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single strand of chain running in a 
trough, with attachments spaced at 
regular intervals in the chain. Hooks 
or pins, bolted on, project above the 
floor level. The product to be carried 
is then readily attached to the pro- 
jection and dragged along the floor. 

Pusher conveyors are a simple type 
of chain conveyor. Having “pusher 
dogs” extending above the chain link, 
they shove boxes or cases along a hori- 
zontal or slightly inclined surface. 
Bucket Elevators 

Bulk materials are moved vertically 
by bucket elevators. This 
ploys a continuous belt or single or 
double strands of chains, with buckets, 
for containing the materials to be 
conveyed, attached at regular intervals. 


tvpe em- 


There are pulleys or sprockets, at the 
top and bottom, over which the chains 
pass. Usually, a 
loading hopper, called a “boot”, is in 
corporated at the bottom, and a dis- 


specially designed 


charge chute at the top. 

Frequently, “arms” (instead of 
buckets) are attached to in- 
dividual boxes, erates, or up 
moderate inclines. 

The bucket elevators are used exten- 
sively in the food industry for the 
conveying of many types of materials 

in bakeries, canneries, 
grain mills, sugar plants, nut plants, 
and many others. 


carry 
barrels 


breweries, 


Redler Conveyors 
The carrier 
handling finely 
whieh ean be caused to flow 

closed duct is the Redler conveyor. 

It consists of a chain to which is 
attached special U-shaped flights mov- 
in a rectangular, square, or circular 
metal duct. The duct is kept filled, 
and the movement of the flights causes 
the column of material to move through 
it. Material can thus be to 
travel horizontally, vertically, on an 
incline, or around curves. 

This mover finds considerable appli- 
cation in handling dusty food ma- 
terials. For the duet mini- 
mizes dust in the plant, as well as dirt 
in the commodity earried. Sanitation 
is thus improved, and there is less 


tor 
material 


usually specified 
powdered 


in an en 


made 


enclosed 


ehance of a hazardous atmosphere. 
These conveyors are employed exten- 
sively in bakeries, breweries, confec- 
tionery, and many other food plants 
handling fine powdered material. 


Zipper Conveyor 

Developed within the few 
years, is a new carrier—a continuous, 
closed-belt type capable of 
in any plane, horizontal or 
and around corners. 

This carrier consists of a three-sec 


past 


running 
vertical, 
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CHAIN HOIST, HAND TRUCK and pallets are employed for handling of bins 
(Lyons-Magnus 


of glace peel coming from circulator 


MARGARINE === 


belt, and it gets 
that it 


which, 


continuous 
name from the fact 
special closing zipper 
shut makes the unit a moving rubber 
tube. It is drive 
idler pulley at ends of the run 
supporting idler pulleys and_ rollers 
An ingenious tripper 


tion 
has a 
when 

and 


carried on a 


and 


along the run. 
is employed to open and close the 
zipper at the desired points. 

For gentle handling of such products 
as shelled almonds, or similar products, 
this unit has _ practically 
breakage and spillage. 


eliminated 


Gravity Roller Conveyors 


Conveying by gravity, frequently 
practical, affords the simplest, most 
Used 
are a series of rollers (equally spaced 
and mounted on roller or 


held between 


economical means of handling. 


ball-bearing 


spindles ) the parallel 


1951 


molds 


af. 


SANITIZED BELT 


(Armour 


& 


plant, 


moves 1 Ib 


rs 


San Francisco) 


oleo 
Chattanooga) 
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REFINED SUGAR 


BUCKET ELEVATOR lifts sugar in 
refinery. (C. & D., Montreal) 


sides of a structural steel frame. In 
selecting a roller conveyor for a par- 
ticular job, points are: 
Proper diameter, length and spacing 
construction, and 


the essential 
of rolls, bearing 
frame sizes. 

Lines of these carriers can be turned 
in different directions by use of special 
Switch sections pro- 


sections 


curved 


vide transfer from one line 


goods 
to another. They are used extensively 
for the horizontal and combined hori- 
zontal and 
containers as 
sacks. Applications for this type eon 
veyor are found in 
food plant bakeries, bottling plants, 
breweries, dairies, just to 
name a few. 


vertical movement of such 


boxes, packages, bags, 


practically every 


canneries, 


New Development In Rolls 

With the use of new self-centering 
rolls, it is no longer necessary to use 
sideguards to keep materials on a eon- 
veyor. This development solves the 
problem of centering power belts, con- 
veyor themselves 
conveyed on rollers. 

Fundamentally, the device is a 
slightly crowned roll cut transversely 
at the center. The two halves are fixed 
to rotate as a unit. The working sur- 
faces of the two parts are approxi- 
mately horizontal, while the axes are 
at an angle. 

In this way, the planes, or lines 


belts, or materials 
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of force, in both halves twist evenly 
toward the center in the direction of 
movement, conferring a self-centering 
action on any materials passing over 
the rolls. Sideguides are consequently 
unnecessary, since goods automatically 
stay on the conveyor. 


Roller Spirals 

A means of lowering by gravity is 
offered with the use of roller spirals. 
By having a small pitch, smooth opera- 


tion at a comparatively slow speed of 
travel is possible, so that breakage 


can be virtually eliminated. These 
units are comprised of a helical shaped 


gravity roller attached to a center post. 


Live Roller Conveyors 

Units of this type consist essentially 
of ordinary roller conveyors with a 
positive means of rotating the rolls, 
such as provided by a bevel gearing 
or a continuous belt underneath and 
in contact with the rolls. When a belt 
is employed, the necessary drawing 
friction is maintained by tension rolls 
under the belt. These are adjustable 
both vertically and laterally, insuring 
positive operation with a minimum 
wear on belt and bearings. 
packages that 
handled are limited to those 
will travel on the roller 
Packages may be stopped and allowed 
to accumulate on the conveyor. 


may be 
which 
conveyor, 


Types of 


Wheel Conveyors 

Another form of the roller carrier 
is the wheel conveyor, in which the 
rollers are replaced by wheels equipped 
with anti-friction bearings. Usually, 
this conveyor is made up of two rails 
which have structural steel angle ties 
welded between frame members. The 
three-wheel type is a two-rail unit with 
a third row of wheels, in the center, 
mounted on through shafts. The center 
wheels are staggered in relation to the 
two outside rows. 

These conveyors are usually con- 
structed with spindles so fixed that the 
rims of the wheels project above the 
frame, providing a live surface over 
which objects may be pushed or move 
by gravity. This type mover is also 
available with more than three wheels, 
also with a solid plate between the 
frames, with slots provided through 
which the wheel rims protrude. 

Wheel carriers find extensive appli 
cation in canning, beverage processing, 
and in fruit packing for handling 
boxes, erates, baskets. Pack- 
ages handled must have a solid, rea- 
sonably firm bottom. 


eases, 


Ball Transfers 

Where packages must be transferred 
at right angles, or where it is desired 
to turn them without lifting, ball trans- 
fers are employed. 
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These are comprised of a supporting 
steel plate on which are mounted a 
series of equally spaced balls that 
rotate on a bed of small balls con- 
tained in a hardened steel cup. Spac- 
ing of the ball units, in the transfer, 
varies with the weight, size, and nature 
of the material handled. Packages 
must have smooth, firm bottoms Soft 
wood boxes require closer ball-spacing 
than containers having rigid bottoms 
of hard wood or metal. 


Screw Conveyors 

This kind of earrier is comprised 
of a shaft to which is attached or 
wound a helical lip, projection, or 
flight rotating in a trough in a manner 
that the flight pushes the material 
from one end to the other. 

Serew conveyors are employed prim 
arily for moving dry bulk granular 
materials in a horizontal place, for 
relatively short, fixed runs. They are 
also employed for the movement of 
wet, but not free flowing, materials, 
such as the overrun from a wet screen- 
ing operation in a starch house, or 
muds in a sugar mill. Loading and un- 
loading devices are designed to suit 
the particular installation. 


Vibrating Conveyor 

A mover of this type is composed 
of an open or closed trough to the 
bottom of which is applied vibrations 
of high frequeney by electrical or 
other means, causing movement of 
the material in the trough. Material 
may be conveyed horizontally, or up 
or down inclines. Feed can enter at 
any point along the conveyor via hop- 
pers. Discharge can also be made at 
any point through bottom gates. These 
conveyors are employed for handling 
coarsely or finely divided materials in 
bulk. Raw eane sugars from centri- 
fugals are handled in this type unit. 
Salt is also thus conveyed. 


Solids Pumps 

A unique combination of a screw and 
a pneumatie conveyor which causes dry 
material of a finely divided nature to 
“flow” is the dry solids pump. Ma- 
terial is fed by a screw through a 
chamber in which numerous jets of air 
are introduced from a ring around the 
pump casing. Thus the material is 
aerated, expanded, and caused to flow, 
increasing the ability of the screw to 
force it through a pipe line to the 
point of delivery. This kind of pump 
is used universally in modern starch 
houses. Cleanliness and safety in the 
handling of dust hazardous materials 
are notable features. 

The canning industry has been em- 
ploying a pump to elevate and con- 
vey such items as green peas, lima 
beans, cut corn, string beans, and 
almost any other solid up to 3-in. dia. 
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This unit, although hydraulic, is in- 
tended for the movement of solids, 
liquid conveying 


agent. 


being merely the 


Pneumatic Conveyors 

The two basic elements in pneumatic 
conveyors are a suction or blower unit 
and a pipe line through which the ma- 
terial travels. This equipment is usu- 
ally comprised of the following parts: 
intake or feeder, pipe line and fittings, 
the separator or cyclone, the air- 
locked discharge, and the blower or 
exhauster with motor. 

This equipment is finding extensive 
applications in the food field, now 
being employed to carry flour, dried 
milk, beans, cocoa, coffee in whole bean, 
ground and powdered form, peanuts, 
malt, semolina, rice, and many other 
products in powdered, ground or flake 
form. 

One of the carrier’s outstanding fea- 
tures is it’s cleanliness—it cleans itself, 
leaving no residues of material to 
deteriorate or to become infested. The 
absence of moving parts, except for 
the blower proper and motor, makes 
this system simple, easy, and inexpen- 
sive to maintain. Further, dust in the 
plant proper, with its accompanying 


FROZEN CITRUS JUICE 





ROLLER CONVEYORS, ELEVATORS are employed in 
grading, washing and inspection of oranges in this frozen 
concentrate citrus juice plant. Fruit is brought into plant 
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hazard, is also minimized with 


the pheumatic conveyor. 


Chain Hoists 

Employed for lifting, chain 
consist of a line of links that is either 
wound on, or unwound from, a drum 
or sheave. Rotation of the drum is 
by an electric motor acting through a 
gear, or by a hand chain passing over 
a sprocket. The load is attached to 
the hoisting chain by a hook or other 
The whole assembly is sup- 


hoists 


means. 
ported from a ceiling beam or from a 
special structure built for the purpose. 
These mechanical litters find many 
uses in food plants. Today, hand hoists 
are being made of lightweight ma- 
terials, reducing the overall burden. 


Skip Hoists 

The small portable skip-hoist eleva- 
tor, or dumper, is now finding con- 
siderable application to eliminate lift- 
ing and dumping of heavy materials. 
This device incorporates a structural 
steel frame with guides and a single 
skip. Attached to the latter is a cable 
that passes over a top sheave to a 
motor-driven drum at the bottom. 
Winding of the cable on the drum raises 
the skip, which automatically dumps 


These modern 


1931 


via belt conveyors and continuous bucket 
movers ease 
Foods, Snow Crop plant, Dunedin, Fla.) 


top of the run. The hoist is 
designed for quick return 

Small, portable, hydraulically oper- 
ated dumps and skips are being used 
in many food plants to up efficiency 
labor. 


and eliminate back-breaking 


Monorail and Trolley Systems 

The floor-free monorail carrier sys 
tem employs an overhead trackway 
consisting of a single track or rail, 
which supports a carrier. 
The simplest form is one in which the 


wheeled 


carrier is suspended on the rails and 
propelled by hand. Other systems 
employ for a carrier a hand operated 
or motor-operated chain hoist. More 
advanced monorails have a motor-oper- 
ated hoist and are moved along by 
motor power. In the smaller sizes, these 
systems are operated from the floor. 
Larger types are operated from a cab. 


Portable Conveyors 


According to the manufacturers, a 
“a 
gen- 


portable conveyor is defined 
horizontal or inclined 
erally of power belt or power chain 
construction, mounted on a mobile sup- 
porting frame of a fixed or elevating 


conveyor, 


type.” 
These “mobiles” are used extensively 


elevators. 


operators’ tasks. (Clinton 
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throughout the industry. Their greatest 


application is in the warehousing, 


recelving 


shipping, and 


plant—for handling eases, bags, boxes, 


cartons, and most type containers hay 


least one flat side. These units 


ing at 
| 
| 


usually range from 10 to @o ft. In 


} 


length. 


The Various Industrial Trucks 


[here are many and various types 


of industrial trucks employed ior 
moving of materials, the sHuplest being 


truck. These 


the two-wheel edore 
inits are ted for conditions requir 


ing only tew packages to be handled 


per day 


Four-wheel faetory trucks These 


may have platforms equipped with one, 


two, or more, vertical sides, solid or 


open trame, depending upon the ma 


terials te ” moved They are em 


untrequent move 


ployed profitably t% 
ment of bulky 
Trailers and Phrough the 


use of coupling devices, t: ory trueks 


and a power-driven tractor ean be 
formed into trams to speed movement 
Vely ong hauls 
e Jow plattorms, 
wheels, with attached handles for 


the operat 
r} 
ese 


manually 


or to pull and steer the 
pro 
lifting 


for elevating the platform a few inches. 


trucks are 


operated 


his permits the truck to clear a loaded 
{ 


fron » floor and 


or unloaded pallet 
thus move unit-loads 
Powered-low-lift platform frucks 


of the hand unit on which 


ire a version 


| rides Driven by g 


a Ope rator 


line engine or electric motor, thev ear 


loads 1 


than the hand unit 


are similar to 
tlorm, or Lork 
confined 


and ean 


They 


suitable for 
light 

advantage. 
generally used 
ot material 
They economical 

for transporting 

short distances ans ! ital dis 
tied 
Thev are 


} 1 
I 


oads 


tances keep the lifting equipment 


up too long tor eceonon 


capable of stacking their own 


12 to 16 ft. hig Pavloads ranging 


from 1,000 to 15,000 Ib. and higher 


may be earried. 


Through use of special attachments, 


trucks are en ploved in the direct 


handling of many types of containers, 


such as heavy drums, barrels, bales, 


rolls. Because of their flexibility, they 
stated earlier, frequently used 


maintenance work 


ay, there are available, as stand 


end of the 


ard equipment, a great variety of speci- 
fie materials handling machines suited 
few of the 
more common employed in food plants 


for particular tasks. A 


are as follows: 


Case Unloaders 
Units are now in operation that auto 

remove bottles 

bottles on 


from 


matically eases, 
conveyors or 
Auxil 


from 


placing the 
oaders leading to the washer. 
dumps debris 


hary equipment 


the empty case 


Bottle Elevators 
(nother recent development Is a CONn- 
bottle elevator. This consists 


with 


tinuous 


of two chains, 


faced small, cor 
rugated hard rubber lugs, that grip the 
yottles on both sides to hold them dur- 
vertieal conveying 
Retort Loader-Unloader 
Through use of a new retort loader 


labor of 7 to 11 workers is 


liowder, 


ived for “ach closing machine or 


canning line. The unit is comprised 


of motor-rotated perforated, — can 
holding disks in a retort. In operation, 

takes cans from the closing machine 
yy means of an elevator and cableway. 
from 
The 


minute, 


discharged 


Sterilized cans are 


the disks into another 


runway. 
per 
minute 


init loads at 300) cans 
inloads at 600 cans per 

(nother type automatic retort loader 
This 


a storage conveyor, a 


employs magnetic lifting power. 


init consists of 
table, and magnetie loader. 


collecting 


lh operation, a preset number ot 


cans or jars are received from the 


line into a rotating collector 
When the disk is filled, the wait- 
ng magnet is hydraulically lowered to 


Magnet 


s then swung to lower containers into 


| 
closing 


(lish. 


piek arm 


up the containers. 


t erate. 


Automatic Pallet Loader 


Costly, laborious, and often care- 


ess hand stacking of cases is elimi 
nated through the use of an automatic 
pallet loader. One of these machines 
is eapable of palletizing 1,200 to 1,- 
500 cases per hour. 

In operation, cases enter the loader 
from a conventional conveyor system. 

lev pass over a turntable that auto- 
matically rotates some of the cases a 
turn 


predetermined stacking pattern. When 


quarter in accordance with a 
a complete row of cases has entered 


the machine, a powered ram_ slides 
Then sue 
The 


alternate 


them onto a stripper plate. 
ceeding rows complete the layer 
next have an 


layer will 


arrangement to form a bond. 

As each layer is 
stripper plate slides out from beneath, 
permitting the layer to drop %4 in. 
onto the pallet or a lower layer of 
When the pallet is fully loaded, 


completed, the 


eases, 
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it descends onto chain conveyors which 
eject it from the machine to roller con- 
veyors. From here, the loaded pallet 
is removed by lift trucks. Empty 
pallets are stacked in a magazine pro- 
vided in the unit for that purpose. 


Milk Case Loader 

A recent development is a machine 
which automatically eases filled milk 
bottles at the rate of 7,200 qt. per hr. 
Metal bars comprise the pick-up head, 
that has three sections, each of which 
lifts four bottles from a conveyor in 
sequence. Then head moves over case 
and lowers bottles into it. If case is 
damaged, or no ease is there, head does 


not operate. 


Unscramblers 

Usually employed in unseramblers 
are specially arranged moving belts 
and guide rails. These serve to auto- 
matically deliver containers, from an 
irregular grouping, in single file to a 
desired machine, such as a filler. 


Tilting Platforms 

Hydraulically operated tilting plat- 
forms, vertical lifts, or ground ramps, 
enable trucks and trailers to be loaded 
and unloaded faster, safer, easier, and 
at reduced These mechanieal 
units can be quiekly adjusted to make 
the floor or tailgate of the carrier 
exactly level with the platform against 
which it is backed. 


cost, 


Empty Can Unloader 

Work of the two or more men for- 
merly required to remove empty cans 
from cases is completely eliminated 
with use of an automatic uncaser. 

This machine automatically opens 
single-layer cases, removes the empty 
cans, deposits them on a conveyor 
line, and places the empty ease on 
another conveyor leading to the eas- 
ing machine. 


Table Levelers 

Another machine developed to speed 
handling is the portable unit that auto- 
matically raise and lower materials to 
convenient working levels. In food 
plants it finds extensive use where ma- 
terials are transferred to trays. 


Your 


or some 


handling 
trained in the science, 
should be consulted on every materials 
handling problem. For, practically 
every situation in the moving of ma- 
terials constitutes a problem in itself. 
In the determination and analysis of a 
materials handling problem the factors 
involved which must be defined include: 
Material to be handled, what is it 
in, where is it going, how far, how 
frequently, how fast, labor required, 


materials engineer, 


one 


and what equipment would be used to 
effect movement. 
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DOUBLE CHECK by recording instrument at 


* 


brew kettle, insures correct 


boiling time, 


thus more uniform brews. 


Recorders Assure Better Brews 


Brewery improves product when temperature-tabbing instruments are put on mash 


tubs and brew kettles. Steam, refrigeration saved by boiler room units 


NESBERT APPEL and WILLIAM THEW 


Brew Master and Chief Engineer, respectively, Fuhrmann & Schmidt Brewing Co., Shamokin, Pa 


Increased operating efficieney and 
consistently high product quality are 
outstanding benefits credited to greater 
instrumentation at the Fuhrmann & 
Schmidt's brewery in Shamokin, Pa. 

For this 
brewery relied upon the vigilance of 
the high 


many years medium-size 
its brewmaster to 
quality of its 


protect 
beer, porter, and ale. 
However, when increased demand for 
its products made necessary the addi 
tion of a second shift, F & 
to install 


key points in the brewing operation 


S decided 
recording thermometers at 


in order to insure maintenance of the 
excellent quality even when the brew 
master cannot be on hand. 

BEven though the program is not yet 


FOOD INDUSTRIES, 


MARCH, 


fully complete, the company feels that 
the units now installed have already 
paid for themselves. 

The exact knowledge of 
conditions brought 


brewing 
about by the in 
strumentation has made a difference 
in maintaining quality and uniformity 
of the volume-produced beverages and 


has generally improved operations. 


Mashing and Brewing Tabbed 


Probably the most important single 
instrument 
as its effect on the quality of the brew 


in this installation, so far 


is concerned, is the recording thermo 
Both the 


time and temperature ol each step in 


meter on the mash tub. 
the mashing operation must be closely 


125.1 


supervised, and the history of each 


batch, as shown by the reeord chart 


ee eecompanyving illustration), im 


mediately tells the brewmaster whether 


or not the proper care has been exer 


cised. The characteristic time-tempera 


] 
Hashing soon 


ture pattern tor proper 


becomes as identifiable to the brew 


master as his own signature. 


record drawn by 


he nstrument, the operato! marks 


down the brew number and mash tub 


time on the chart. By making it a 


practice to have the men jot down 


this sort of information, a complete 


record is obtained. 


Sinee the operator also enters his 
own name, at this time, there is never 
any question regarding responsibility 
normal 


And if 


from 


tiled 


in event of deviations 


schedule. Reeords are 





itself by 


any brew sl d fail be up t A two-pen pressure recorder, measur- the equipment has paid for 

standard, 1 I check the ing suction and head pressures of the helping to produce better, more uni- 

complete history of its production and ammonia system, checks on the per form brews. ‘The instruments have 

thus find the source ot trouble. formance ot the compressors In meeting also reduced production costs DY help- 
{ 


the demands. ing to eliminate wasteful use ot steam 


Brewing Time Recorded Steam pressure is continuously mea and refrigeration. 

Because of the extreme importance sured to aid in efficient boiler opera- Further improvements could be 
of boiling time in determining flavor tion, and a flow meter is being added _ etfected by use of controllers on mash 
of the brew, a recording thermometer > a clearer picture ot steam con tubs, kettles, and beer coolers. How- 
was also installed on the brewing sumption. ever, at F & S, the initial need em- 
kettle. When no record was kept, e 1 of the program have been phasized the process measurements 
there was a tendency toward wide hig! } e to date. As stated, recounted here. 
variations in boiling times, with a 
resulting lack of uniformity in the 


quality of the brew. Panel 


Now, with these two records—of 





mashing and boiling—the brewmaster 
has proof that the wort has been made 
according to his directions. Taken 
together, they afford a continuous 
account of the brew up to the time 
it passes through the hops strainer 
to the hot wort tank. 

Temperature of the hot wort tank 
is not recorded. But the cooler over 
which the wort flows before being 
drained to the starter tank is equipped 
with a recorder. This provides assur- 
ance that the yeast has been pitched 
at the proper temperature. 

In the fermentation tanks, the tem 
perature can again be measured, but 
here it is not considered sufficiently 
important to require a_ separate 
recorder for each tank. Instead, a 
thermocouple has been installed in 
each of the fermentation tanks and 
each i 1 storage tanks. These, 
couples are wired to a centrally located 


electronic potentiometer, and here there 








is a pushbutton selector panel. This 
instrument shows the temperature of 


the beer in any of the fermentation 
tanks. Periodic checking is satisfac- 





SECTION of chart from mash tub. Jottings show how Brew No. 12 proceeded 
through mashing cycle from 3.40 A. M. until it was drawn to kettle at 9.55. 


ain 


tory, since these temperatures ren 


i 
fairly constant, although they tend 


rise gradually during fermentation 
lti-] ator now mea- 
sures temperatures in a dozen tanks 
Moreover, there are extra pushbuttons 
which will 


take care of another dozen 
tanks being installed in the new cellar. 
Filtration and Storage 


Although the wort has been filtered 


after the initial cooling, the beer is 


twice filtered and reeooled to desired 
ures before ng filled into 
kegs or bottles for 

As the beer 


temperature is agé recorded. 


empera 


temperatures may vary within 
without any harmful effect, 
" a recorder makes it an 
er for the operator to balance 
refrigerant against flow of 
order to obtain thorough cool- 
ing without freezing. 
In the engine room, a multi-point 
precision indicator helps the chief engi- 
neer to determine his refrigeration AUTHOR THEW, chief engineer, is now able to determine temperatures in 
demands throughout the day and night. fermentation tanks by means of pushbutton selector (left) in engine room. 
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TWENTY-THREE of these centrifuges for separation of gluten and starch replace obsolete wooden starch tables 
which had required an entire six-story building. Starch yield is greater and of higher quality. Process is more sanitary. 


Topnotch Wet Corn Mill House 


Among highlights of advanced engineering program at 53,000-bu.-a-day Staley plant 


are: All centrifugal gluten-starch separation, stainless steel throughout, 


automatic sulfur dioxide control, and sluicing system for steep tanks 


WILLIAM BISHOP and JAMES DUSTIN 


Technical Superintendent and Senior Chemical Engineer, respectively 


A. E. Staley Manufacturing Co., Decatur, III 

Recent modernization of its mill 
house and adjacent operations make 
A. E. Staley Manufacturing Co.’s wet 
corn milling process one of the most 
advanced in the country. 

The plant is designed to grind 53,000 
bu. per day. The resulting primary 
products from this amount of corn 
are approximately: 1,696,000 — |b. 
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starch; 689,000 Ib. feed; 76,300 Ib 
corn oil; 100,000 lb. corn germ meal; 
and 100,000 Ib. miscellaneous feed and 
nutrients. 


Highlights of the ] 


advanced engi 


neering program centering around the 


mill house are: (1) Complete replace 
ment of starch tables by centrifugals 
for separation of gluten and starch; 


1951 


, 1] 
=) all stainiess 


steel enclosed shaker 


screens; (3) stainless steel tubing and 


building; (4) 


tanks throughout the 


automatic sulfur dioxide control and 


sluicing system for the steep tanks; 


interlocking ot 
(6) new devices in 


(5) electrical equip 


ment; corn eleva- 
tors and an ultra-modern feed packing 
house; and (7) installation of modern 
corn oil expellers. 

An overall picture of the operation 
is presented by the simplitied mill 
house flow diagram of Fig. 1. For 
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FIG.1—-MiILL HOUSE FLOW DIAGRAM 
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FIG.3 —~SLUICING SYSTEM 
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FIG.4— RECOVERY OF STEEPWATER STARCH 
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ALL STAINLESS-STEEL enclosed shakers for bran are more sanitary than old wooden screens and reels 


GRITS are washed in these nylon-screen shakers that employ rubber balls to 


will 
the 


maximum clarity discussion 
the 


advanced engineering. 


our 


follow highlighting 


process, 


Safety Switches On Corn Elevators 

Notable features of the corn eleva 
tors, besides the 6,000,000-bu. capacity 
and 300,000-bu. working capacity, are 
safety 


switches 


Limit) motion 
installed. In an 


automat ically 


their devices, 


have been 


emergency, they stop 
operation and sound an alarm. 
Shelled the 


sereened and aspirated to remove for 


corn from elevator is 
eign material before entering the steep 
tanks. There are 38 steeps, 2,500 bu. 
each, for soaking and softening the 
corn prior to grinding. 

The remodeled steep house has an 


FOOD INDUSTRIES, 


MARCH, 


acid-brick floor. In contrast 

old conerete floor, acid brick is easy to 
keep clean because it does not roughen 
There is a sump pump on the first 
floor that recovers all overtlow throug! 
a curbed overflow collection system at 
the top of the steeps. This is pumped 
back into the steeps. 

Water for the steeps flows through 
the sulfur tower. The amount of sul 
fur dioxide incorporated into the water 
is automatically maintained at a 
rate by a new control 
Rate of flow of 


dioxide absorption 


con 
stant system 
(Fig. 2). 
the sulfur 
automatically controls the amount of 
As the water 


water to 
towers 


SO, going to the towers. 
flow increases, more sulfur is drawn in, 


and vice versa. 


Pes 1 


give higher through-put 


pneumatic flow con 
troller compensates for surges in water 
flow, holding the ratio of SO. to water 
at a constant level of 0.20 to 0.25 per 


cent. A hi 


trol valve enables the operator to vary 


nd valve ahead of the con 
the pressure to obtain desired control 
level. Temperature of steepwater is 
125 deg. F. 
At present, 
tained by burning raw powdered sul- 
But 


in excessive clogging. A 


sulfur dioxide is ob 


fur in a horizontal unit. 
this 


new 


rotary 
results 
system for introducing liquid 
sulfur to the burner, is now installed 
Pow- 


melted separately, 


and will soon be in operation. 
dered sulfur will be 
a liquid into the 


then introduced as 


burner through a steam-jacketed pump. 


123 





dioxide serves as a pre 


a pacteria control 
throughout the steeping and wet mill- 
ng operation. It is subsequently com- 
from the 


stages of 


final 


| 
i 
removed 


pletely 


prod- 
washing and evap- 


steeps, each batch of 
soaks in constantly circulating steep- 
for 40 hr. Fresh water from 

» sulfur tower is introduced into the 
-teep containing corn that will be dis- 
next. Spent water is dis- 


harged from the steep that was last 


corn 


water 


arged 
led with corn. 

ounter-current l in 
treshest water where it 


acts 

the most good. 

New Series of Evaporators 
This 


solubles, 


con’ aining 
lactic acid, phytic 


acid, sugars and ash, is sent through 


steepwater, corn 


protein, 


installed 
tors (Fig. 4). 
The evaporator station for concen- 


a newly series of evapora- 


tration of steepwater consists of three 
units in series: First, a double-effect 
long-tube vertical evaporator in which 
the film rises by natural cireulation; 
then a triple-effect falling-film unit; 
nd finally, a single-effect forced-cir- 
ulation evaporator. As can be seen 
in the diagram, steepwater emerges 
from the first unit at 8 deg. Baumé, 
second at 16 Baumé, 
and ends up at 28 deg. Baumé. It is 
then composed of 50 percent dry solids. 
This concentrated liquid is added to 
feed or further processed as nutrient 


products 


from the aeg, 


Sluicing System for Corn 
and elevators 
from the 


Replacing conveyors 


r moving corn steeps to 
ill house dewatering sereens is a 
‘Ing system, more accurately 
e conveyor (Fig. 3 
from the steeps into a 12- 
pipe. Water in 


vom. for 38 In 


in. stainless steel 


1,800 l 
= 1+ 
by weight) carries 
{ 100-hp. pump sends 
lewatering sereens, trom 


proceeds to the degerminating 
Water fro Ul ens reeireu 
luicing system. 

onveying is much 

ordinary methods 

wth surtaced pipe 

: It requires 

iuntenance, -ven that little 

s concentrated a pumps and 
shakers. 


Perhaps the 


a most noteworthy—change is the com- 


least spectacular—but 
plete replacement of cast iron piping 
with thin-walled stainless 
steel tubing. 
smoother-surfaced, more <a 


The sta tubes are 


And 
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because they’re lighter, maintenance 
Where before six 
required to replace the 
larger sections of pipe, now two work- 


work is simplified. 


men were 
ers can do the job because stainless is so 
much lighter and easier to handle. 
Use of split flanges on this pipe has 
considerably simplified installation and 
maintenance. 

Old concrete and wooden tanks have 
been replaced by stainless steel tanks. 
The concrete type eroded continually, 
resulting in sand being earried along 
in the flow of material. Such particles, 
while not particularly injurious to the 
old starch tables, present a consider- 
able problem where centrifuges are 
employed. Stainless much 
easier to keep clean than either wood 


steel is 


or concrete. 

After the corn has gone through the 
degerminating mills, 
rated from the starch and fiber slurry 
in standard type stainless-lined germ 
Germs, of their 
lower specific gravity, float over the 
top of the separators. They are then 
sent to shakers, to remove starch and 

They 
are then dried in rotary steam tube 
dryers and sent to the newly installed 
Anderson Super Duo oil expellers. 

The centralized lubrication system 
used on the expellers was installed by 
he Farval Corp., Cleveland. As pic- 
ured, operator simply jacks the lever 
until the pressure gage is where he 
wants it. Then he lets go, and lubricant 
is automatically injected into all parts 
This is done only once 
‘th shift. Amount of lubricant for 
h part is controlled by the series 
small valves enclosed in small glass 
These valves are preset at 
installation. The glass cylinders give 
a visible indication of lubricant supply 
to all points when hydraulic pressure 


germs are sepa- 


separators. because 


then to the moisture expellers. 


needed. 


*ylinders. 


5 reached. 
} 


Undertlow trom the germ separators 


and starch slurry—is sent ove 
iting screens. Fibers are ground 
s and pass over stainless 
sed bran and grits shaker 


At this 


with the fraction of 


point, a separation 


material 
on 24-mesh sereen classified 
retained on 


orits 


house flow 
m, note how the heavy stare] 
‘lows are accumulated and sent 
trifuges. 

: 
‘ator screens and the bran 


ind grits shakers are newly installed 


ie sepi 
stainless-steel units. Separator screens 
and bran shakers are made by the 
Link-Belt Co., the Roball grits shakers 
by the J. H. Day Co. They are more 
anitary than the old wooden shakers 
and Since they’re completely 
enclosed, splash and escape of SO, 
vapors are eliminated. 


reels. 
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Separating screens are powered by 
3-hp. 1,800-rpm. 
shakers have individual drives, being 
powered by 2-hp. 1,800-rpm. motors. 


motors. The grits 


They require less space than reels, give 
a higher capacity per unit of screen 
The 
higher capacities are due to increased 
motion; instead of simply moving back 
and forth, they oscillate in a cireular 
motion. 


area, and are easier to maintain. 


Rubber Balls in Grits Shakers 

Sereens on the separator and bran 
shakers are made of woven stainless 
steel] Shakers for grits employ 
an advanced type of nylon screen. 
Panels of nylon are tacked to a wooden 
frame divided into 15 sections (the 
only wood used on the units. Hi Car 
rubber balls beneath the nylon con- 
vibrate the cloth, giving 
The underside of 


wire. 


tinuously 
higher through-put. 
the frame is covered with two-mesh 
wire sereen that acts as a 
retaining sereen for the live rubber 
halls and as a rough surface to cause 
the balls to bounee. As the shaker 
osillates, the balls bounce up against 
the nylon, preventing clogging and 
yielding a better separating action. 
There are six 13@-in. balls per section. 
These fine grits shakers replaced the 
wooden types in the ratio of 1 for 2. 


stainless 


Centrifugals Replace Starch Tables 


Bran and grits, after being washed 
in a 3-pass counter-current washing 
system, are sent to the feed house. 
Underflows of light starch are re- 
circulated back to the mills, where they 
become heavy starch. This then goes 
to the Merceo centrifuges via the 
shakers for separation of high-protein 
eluten from starch. 

The formerly-used tables 
took up an entire six-story building. 
23 centrifugals take up only 
abe a twentieth of that space. 

centrifugals are housed 

area 60 x 100 ft. The old 

100 x 3 ft. 

(And there 432 of them, 
129,600 sq. tt. of space was taken up 


starch 


ow, 


ables measured 


since were 

»v the tables alone. 
This great reduction in 

has contributed to efficiency 


operating 
and 
s greatly minimized the sanitation 
con- 
has 
areas 


and tile 


wood 


The conerete 
replaced 

insect 
wooden structure. 

To review the operation of the 
Mereos, the gluten-starch mixture is 
fed through an indicating rotameter 
into the top of a cone-shaped bowl 
rotating at 2,500 rpm. The lighter 
gluten overflows at the top and is sent 
to DeLaval thickeners (23 of them 
replace all the old settling tanks). 
Heavier starch comes off through 
(Turn to page 211) 


problem. 
struction which 
eliminated breeding 


possible 8 
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g bis seal Coal 
ADDITIONAL LOAD and unit length is added when trailer crosses 


a 


P.1.E. Also Loads the Tractor 


“western state line.” 


Differences in legal trucking weights and lengths between states is cireumvented 
by its newly designed vehicles that eliminate extra freight handling 


_ TRACTORS up to now have 
pulled, never carried, their loads. 
But a new type tractor recently put 
into operation by Pacific Intermoun- 
tain Express, and called the dromedary, 
actually totes part of the load and 
hauls the behind in a semi- 
trailer. 

P.I.E., carrier of dry and perishable 
foods, along with other goods, between 
Chicago and the cities, 
designed the new tractor to cireumvent 
the differences larger gross 
and longer overall 
lengths, legal by state laws 
west of Denver, and the smaller weights 
and shorter vehicles legal east of 
Denver. 

These differences required the un- 
loading at Denver of the heavier and 
eastbound vehicles and the 
rehandling of the freight into smaller 
and shorter vehicles to complete the 
eastward run into Chicago. Similarly, 
the smaller westbound vehicles had to 
be unloaded at Denver and reloaded 
into units in order to take 


balance 
west coast 


between 


vehicle weights 


vehicle 


longer 


larger 


FOOD NDUSTRIES, 


MARCH, 


advantage of the heavier allowable 
loads west of Denver. 

This costly rehandling causing de- 
lays in transit has been eliminated by 
the new dromedary, which pulls behind 
it a 35-ft. semi-trailer. 

The dromedaries, first of which went 
into service in October, 1950, do not 
run east of Denver but shuttle back 
and forth from Denver through the 
States of Colorado, Wyoming, Utah, 
Nevada and California to the P.I.E. 
terminals in Oakland and Los Angeles. 

An eastbound Chicago trailer is dis- 
connected from the dromedary tractor 
at Denver and hooked up to a leased 
standard tractor to complete the run. 
Meanwhile the load carried on the 
dromedary tractor itself is unloaded 
for Denver delivery or is used to build 
up a full 35-ft. trailer eastbound load. 
To unload, the tractor is backed to 
the terminal platform and a special 
steel ramp (extending over the tractor 
fifth-wheel from the rear of the tractor 
body to the edge of the unloading 
platform) is brought into use. 


954 


Shipments originating in Chicago 
and bound for the west coast are 
carried in a 35-ft. trailer pulled by 
a leased standard tractor, giving a 
total overall length of 45 ft., legal in 
the states of Illinois, Missouri and 
Kansas. The trailer is disconnected at 
Denver and hooked up to a load-carry- 
ing dromedary for the remainder of 
the run west. 

The dromedary and its 35-ft. semi- 
trailer has a greater overall length— 
54 ft. 8 in. The dromedary tractor 
body is made of aluminum, weighs 
1,340 lb., is 12 ft. long by 8 ft. wide 
and 8% ft. high, has double rear doors, 
and is permanently attached to the 
tractor chassis. 


Adds 664 Cu.Ft. of Space 


The tractor body conforms to the 
height and width of the semi-trailer 
body so as to make an attractive stream- 
lined overall appearance, as seen in 
the accompanying illustration. The 
tractor body provides an additional 
664 cu.ft of cargo space. 





“Camel” is only 3 ft. 8 in. longer 


TO REDUCE the overall length of the dromedary tractor-trailer unit and still permit the tractor to carry a 12 ft. body, 
the cab-over-engine design was adopted to give a unit length of 54 ft. S in 


Depending upon the unit weight of 
the freight being handled, the addi 





tional tractor eargo space may ac 
commodate as much as 2,200 Ib. of 
payload, which otherwise would not 
move on the same sehedule. Such ad- 
ditional payloads can be carried with 
out exceeding the maximum allowable 
gross vehicle weights west of Denver. 


How They're Powered 

The dromedary tractors are built 
to order by the Peterbilt Motors Co., 
Oakland, Calif., and the dromedary 
hodies are made by Brown Trailers, 
Ine., Spokane, Wash. Of the first or- 
der for 30 of the new tractors, 10 were 
equipped with 300-hp. Cummins diesel 
engines and the balance with 200 hp. 
Cummins diesels that are standard on 
the other 112 traetors used by P.LE. 
on its runs between Denver and the 
west coast. 

To reduce the overall length of the 
dromedary tractor and semi-trailer 
unit and still permit the former to 
carry its 12 ft. body, the tractor is of 
the cab-over-engine type. The result- 
ing overall length of 54 ft. 8 in. Is 
well within the legal limits. 

Thus the dromedary and semi 
trailer unit is only 3 ft. 8 in. longer 
than the standard P.I.E. tractors with 
their engines out in front and the 

STEEL UNLOADING ramp is bridged from tractor body to receiving platform. same length trailers. 
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We Think ... 


# Washington Fireworks Shoot Off In 


Recent developments in Washington remind one of a pin- 
wheel with a delayed fuse. Nothing happened for a long 
time, and then helter-skelter hell broke loose. 

The warmed-over wage freeze won’t keep labor costs 
down. The adjustable price ceilings won’t contain prices, 
The government’s cheap-money policies contribute to 
inflation. So you can count on the dollar getting cheaper 
and cheaper, with proportionate increases in your operating 
costs. 

Meanwhile, you face a big boost in taxes, making your 
profit picture even dimmer. 

But of all these developments, the proposed stiff tax 
rates make the most sense. This is true because the greatest 
threat on the economic front is a continuation of the infla- 
tion spiral. And it looks very much as though only stiff 


EDITORIALS 


All Directions 


taxation, which reduces buying power when many products 
are searce or off the market entirely, is the only way to hold 
prices down. And only by paying for the defense program 
on a current basis can we avoid a disastrous national debt 
in future years. 

The Washington maneuver that really burns the 
attempt to sneak the diseredited Brannan plan in through 
the back door. And don’t say the Seeretary didn’t warn 
you. We quote: “The very thing we are doing, stimulating 
production, creates the possibility that we may have to go 
in and support some of the perishable commodities. . . . I 


18 


would say that production payments is the best way.’ 
little for politicians 
emergency for their 


One can have respect who use 


as a cover insidious pet 


a national 


schemes. 


» Now You Can Go To Jail For Your Packaging Mistakes 


NPA’s tin can restriction order M-25 should have been 
mailed to food processors along with a big bottle of aspirin. 
The restrictions could be a lot worse—and probably will be 
in a future order. But they are complicated by that 
quarterly quota business, and the requirement that the 
quarterly pack be spread as evenly as possible over each of 
the three months. The asterisk designations also are foot- 
notes to confusion. Then, too, eanners packing for the 
military may get entangled in precoating and procoating to 
improve the outside corrosion resistance of the thinner 
tin film. 

But confusion or no, you better not make a mistake. 
If you do, you may be fined, tossed into jail, or both. Or you 
may even lose your right to buy cans altogether. You 
accept full responsibility and sign a potential jail sentence 


» You Might Well Take a Leaf From 


“He’s a great guy.” “He’s a wise old bird.” “They call 
him Frank.” In those terse but meaningful terms, close 
friends indicated their respect for Frank E. Gorrell, seere- 
tary of National Canners Association from its founding in 
1907 until 1945. When this grand old man of the canning 
industry passed away in January at the age of 83, his 
loss was mourned by an entire branch of the food industry. 

There is good reason. The story behind the respect and 
love for Mr. Gorrell is pretty much the story of the modern 
canning industry. And this story involves a success pattern 
which fits all branches of the food field, all industry associa- 
tions, all companies, and all individuals. 

The story starts in the spare room of a blacksmith and 
carriage shop in Bel Air, Md., which NCA rented as its 
first office in 1907 for $3 a month. The association staff 
consisted of one man—Frank Gorrell. 

Forty-three years later, NCA dedicated a new 3-story, 
million dollar research and administrative headquarters in 
Washington, D. C., and another research laboratory is 
being built in Berkeley, Calif. The staff exceeds 100 
people, who man 13 separate branches of service to canners. 
FOOD INDUSTRIES, 
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every time you receive a new shipment of tin containers 

Of course, your mistake has to be willful. But can one 
prove that a slip-up is just in fun, especially when ignorance 
of the regulations is no exeuse? We doubt if one should 
risk it. Better to put an alert eagle-eye on the job of seeing 
that you comply. 

By all means don’t be the first one to be caught. They 
talk about making “national examples” of the first indi- 
viduals to ignore their new floating ceilings, thawed freezes 
and other regulations out of Washington. 

But cheer up. By the time you are taking M-25 in stride, 
there likely will be a new version of it which is more-so. 

Incidentally, the extensive use of 0.25 tinplate where 
0.50 formerly was employed is a tribute to progress through 
electrolytic plating. 


the Gorrell Book 


Along the path from the blacksmith shop to the million 
dollar headquarters are many guideposts in the form of 
sound principles and policies. From the beginning, Mr. 
Gorrell had a keen appreciation of research as the means of 
solving the industry’s problems and pointing the way to 
progress. 

He used research to improve tin cans, to prove that tin 
picked up by the food was not harmful to consumers, to 
banish prejudice against canned and still the 
“ptomaine poisoning” fears of consumers. It was through 


foods, 


research, too, that sound basic processing principles and 
adequate retort times and temperatures were established. 
The list of research achievements is quite long, but that 
is only part of the Gorrell story. Information and reliable 
statistics on canned foods and the canning industry have 
been compiled and disseminated, labeling and legal problems 
have been solved, the industry has been protected against 
unjust consumer damage claims. In two world wars, NCA 
helped the military figure out answers to feeding and food 
procurement problems. A hand has been taken in shaping 
sound and progressive food laws, regulations, standards 
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mbers have been kept 


Washington 


nd cont: r cifieations nd m 


posted ¢ economic and 


developments 


this has been done on a constructive basis, without 


and in the spirit of progress. 
a surprise that the 
Frank Gorrell started 


then he studi law, 


ruiding genius was 
a techno 
acher 


editor and publisher of the ir 


school subsequently 


{egis, and he was 
ested in polities. 


activities him a 


apparently 
He 


work rether to 


of 
the 
the 
their 


the best 


nade man 
that 


raise 


insisted 


consumers 


Is one 


‘tion and 
These 


raordin patience 


ary 


and an out 


f-eocked, 

up their sleeves and 
He also was 
could effect a favorable 


vetween people Ww mpatible views 


Ability to direct projects without becoming smothered 
with details was another of his assets. He relied upon care- 
fully selected associates to see a job through and depended 
upon progress reports to tell him when he needed to take 
a hand. Not a believer in oratorical spell-binding, the modest 
NCA secretary depended upon intimate contact with in- 
dividuals or small groups to get his ideas across. 

All food groups can well take a lesson from his technic 
with Congressmen. It was simply to get solid facts and lay 
them face up before the legislators. He firmly believed that 
minus biased misrepresentations and psuedo 
data—were the hardest things in the world to lick. 

He used this factual approach to all problems. When 
studies indicated that vitamin C was damaged in retorting, 
he decided to use further research to get the whole truth, 
whatever the results. As it turned out, research proved the 
vitamin content of canned foods to be better than anyone 


plain tacts 


had previously realized. 

The canning industry derived tremendous benefits from 
the inspired and devoted leadership of Frank Gorrell. 
who came in contact with him profited from that 
And following his 


enlightened principles and practices, 


Those 


association everyone can benefit by 


He was a great guy. 


» Shortage of Technical Men Makes Deferments Advisable 


national emergency, a small but highly 
g A report 
Edueation indi- 
the near future. 
But the 
22.000 in 


tic emergency is developir 


tor 


Engineering 


engineers 1n 


30,000 engineers a year. 
al sehools will graduate only 
2, 17,000 in 1953, and 12,000 in 1954, based upon present 
enrollments. This situation stems from the small “depres 


on’ and an unfortunate government prediction 
hé would be as 


t there rplus of engineers 


east steered many high school graduates 
ring courses 

doubt but that the industrial power 
potent 


the 


most 


curtail 


further 


s An “Amateur Consultant” Sometimes 


ry division of the food plant includes among 


‘rsonnel some nosey, fussy, talkative sort of man or 
Oceasionally, such an indi- 


ting a repressed desire to have things done 


1 10ea , a 


9 the supervisor to ask an 
ployee of this type to look things over, make a list of 


gs he thinks are wrong, and suggest remedies. A 


sometimes is a for 


critics quiet down quickly when they have to 


s More “Buy-Me-Again” 


The ging of some of the newer bakers’ specialty 
particular, the 


e use of these products often have been 


tems leaves something to be desired. In 
instructions as to th 
poorly presented. 
Advertising managers usually insist on a design that 
develops maximum “Buy-Me” appeal. But they sometimes 


overlook the equally important “Buy-Me-Again” factor 


supply of technical talent. Which means that engineers, 
chemists and other technical men should not be taken into 
the armed forces except to the extent that they are needed in 
their professional capacity. And college students taking 
technical courses should be permitted, even encouraged, 
to complete their education. 

No one likes to see any group of individuals deferred 
from military service. No favors should be shown when 
men are asked to die for their country. But if the country 
enough technical manpower to produce 
weapons and supplies in sufficient quantity, 
thousands of lives will be needlessly sacrificed on the 
battlefields. And the domestie front will suffer from lack 
of that industrial vitality imparted by technical advance. 


not 
superior 


does 


have 


Technical men are highly essential in this atomie age. 


Reall y Helps 


“put up or shut up.” Then again, they occasionally come 
through with good ideas. 

Rotating this type of assignment through the entire 
staff has advantages, too. It at least gets a lot of fresh 
points of view. Occasionally, the superintendent finds out 
something which he has been overlooking because of sheer 
familiarity. 

Thoughtless use of the “amateur consultant” idea is 
dangerous, of course. Wisely used, the technic becomes a 
constructive builder of good personnel relations. 


Appeal Needed in Packaging Specialties 


Some packages have their instructions poorly presented 
in small, light-face type. And the printing may be obscured 
by folds in the wrappers. All of this gives the impression 
that the instructions as to proper use of the contents were 
an afterthought. A complete redesign is in order. 

To neglect instructions and their legibility is to neglect 
about 25 percent of the marketing function of the package. 
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[ts the Yash! 


The ability of Nash Compressors to maintain original performance 
over long periods is no accident. Nash Compressors have but a single 
moving element, the Nash Rotor. This rotor is precision balanced for 
long bearing life, and it revolves in the pump casing without metallic 
contact. Internal lubrication, frequent cause of gas contamination, is 
not employed in a Nash. Yet, these simple pumps maintain 75 lbs. 
pressure in a single stage, and afford capacities to 6 million cu. ft. 
per day in a single compact structure. 

Nash Compressors have no valves, gears, pistons, sliding vanes or 
other enemies of long life. Compression is secured by an entirely dif- 
ferent principle of operation, which offers important advantages often 
the answer to gas handling problems difficult with ordinary equipment. 

Nash Compressors are compact and save space. They run without 
vibration, and compression is without pulsation. Because there are no 
internal wearing parts, maintenance is low. Service is assured by a 
nation-wide network of Engineering Service offices. Write for 
bulletins now. 


SEUVGOUTVUONTEOUSVOUUSAOULUOUUARUUUEUUUE UGA EAU 


Mis 


No internal wearing parts. 
No valves, pistons, or vanes. 
No internal lubrication. 


ULVYVEOOUAPOObUALAAAG40000OUUAOO AA 


Low maintenance cost. 
Saves floor space. 


Desired delivery temperature 
Automatically maintained. 


Slugs of liquid entering pump 
will do no harm. 


75 pounds in a single stage. 


UVNNVQUOLOOUOOOUUUAQLASQ00000UEREOOUUOUUSAEOOOEE OATS 


STiMMMVNINUVUUNUUUNNLLLCUUVOUOUUUNULCUUUUUULOLOLOULLUCUUCELUEUNSUOOUE 


NAS ENGINEERING COMPANY 
284 WILSON, SO. NORWALK, CONN. 
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The most 


THE BEMIS Economical, 


DELTASEAL BAG 


PLUS Efficient 
DELTASEAL Package 


PACKAGING for Your 
EQUIPMENT Product 


Deltaseal® filling and closing is fast... mostly 
automatic...less handling. 





Deltaseal Bags have a neat, square, full-pack 
appearance... build easily into 
eye-catching displays. 


Crisp, brilliant Bemis printing on Deltaseals 
headlines your brand. 


Consumers like Deltaseal’s exclusive 
Pull-Cut-Pour Spout. 
Bemis Packaging Specialists help you get the 


smoothest, most economical service from 
your Deltaseal System. 


Ask the Bemis man for the complete 
Deltaseal story 


“America’s No. 1 Bag Maker” 


Baltimore « Boise « Boston * Brooklyn « Buffalo « Charlotte « Chicago « Cleveland « Denver 
Detroit ¢ East Pepperell « Houston ¢ Indicnapolis « Jacksonville, Fla. « 

Los Angeles « Louisville « Memphis ¢ Minneapolis « Mobile e New Orleans « New York City 
Norfolk ¢ Okiahoma City « Omaha e Peoria « Phoenix « Pittsburgh « St. Louis e Salina 
Salt Lake City ¢ San Francisco « Seattle ¢ Vancouver, Wash. « Wichita « Wilmington, Calif. 
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Electrical Panels Made Safer 


Two simple, practical, economical installations will con 
tribute greatly in minimizing the hazard of control panels 
in plants that are vulnerable to explosions due to dust. Both 
of these preventives have been tested for a considerable 
time in the plant of Taylor Reed Co., Glenbrook, Conn. 

Explosions must always be guarded against in food plants 
processing dry, dusty materials. They may be touched off 
in many ways. Not the least of the culprits is the electric 
spark. It ean start the damage along any circuit, in a 
switch, or in the control panels. 

These latter are frequently considered safe because they 
are usually removed from the “area of greatest danger.” 
3ut any place in a plant handling dusty materials may at 
some time become dangerous. 

Another reason for considering control panels safe is 
because they are enclosed. But they are not enclosed at 
the most dangerous time—when the aeeess doors are swung 
aside to open or close a switch. 

Food plant dust is like fine snow in a blizzard. Both 
have been found in places where they supposedly “couldn’t 
be”. Blizzard snow is carried to “inaccessible places” by 
plant dust the same way. The only safe 
answer is a counter air current. 

A blower (see left photo) is placed near the ceiling of 
the plant above the control panels to draw in dust-free air 
from the outside. The intake may be through the roof or 
a sidewall. 

The pressure end of the blower discharges into the con- 
trol panel housings, creating a pressurized atmosphere inside 
the panels. This foreed-air discharges continually from the 
crevices. Thus, dust cannot enter, except when the panel 
box doors are opened. 

Naturally, the internal pressure built up by the blower 


a eurrent of air 
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is reduced when a door is opened. And the longer it’s open 


the less the blower effeet. To promote retention of maxi 


num pressure each panel door should be fitted with a set 





$50 EXTRA FOR BEST ITEM 


You will be 
paid at regular rates when your item is printed and if it is 
judged best for the month you will get an additional pay- 
ment of $50. 


You are invited to submit Practical Ideas. 


Selection of the best contributed item will be made by a 
group of 200 readers each month, and the item title and 
author’s name will be cited (see below). 

Practical Ideas may describe any type of device or 
method recently developed to solve a problem, speed an 
operation, or make some task easier. They may concern 
factory, laboratory, warehouse, or power-plant operations 
in the food industry. Ideas on management, maintenance, 
and trucking or shipping also are suitable. 

You need not be an experienced writer or draftsman to 
The text will be edited and sketches 
converted to finished drawings. 

Send your items to: Practical Ideas Editor, FOOD 


INDUSTRIES, 330 W. 42nd St., New York 18, N. Y. 


+ 


JANUARY PRACTICAL IDEA voted best 
Caustic System Does It Better”. 
Griffel, professional engineer, New York City, it describes 


submit these ideas. 


“Liquid 
Submitted by George 


was 


advantages in changing from flake to liquid caustic soda 
for dairy plant cleaning. 








manufacturers of 


seasoning products 


sf PEPPER SEAS0y 
Pa Superior Seasonm, | 
Made trom 
feaore sin Black Pep. 
Spisoresn bi, 


The newest advance in the art of 
flavoring and the science of seasoning. 


Spisoresins are special extractions of dry 
spices possessing all the flavor qualities and 
values of dry spices. Spisoresins produce a 
more uniform and finer flavor than dry spices 
and are also more economical to use and 
handle. Spisoresins meet the requirements 
of the Bureau of Animal Industry. 


10) DopGE & OLCOTT. INC. 


180 Varick Street - New York 14, N. Y 


LANTA + BOSTON + CHICAGO + CINCINNATI » DALLAS 
LOS ANGELES + PHILADELPHIA + ST. LOUIS + SAN FRANCISCO 
ESSENTIAL OILS * AROMATIC CHEMICALS 
PERFUME BASES « VANILLA * FLAVOR BASES 





of springs (see closeup in right photo). These springs 
should be strong enough so that an operator must exert 
some pressure to open the door, and so that the door will 
close tightly when he releases it. 

If these two practical, economical ideas are followed, the 
inside of the control box will remain clean and dust-free. 
The chance of an explosion from this source will be 
minimized.—-W. A. Reed, Plant Engineer, Taylor Reed Co., 
Glenbrook, Conn. 





. . . and melting free 


Fast Way to Cut Safety Glass 


A quick and economical method for cutting satety glass is 
shown in the accompanying pictures. It requires only a 
little practice for the average operator to perform the job 
with ease. 

Safety or shatter-proof glass is so constructed that normal 
glass-cutting methods must be supplemented by a melting 
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process. The kind of safety glass used today is a laminated 
material consisting of two layers of polished plate glass 
that are separated by a thin layer of a special high- 
strength plastic. 

Steps in the cutting method are as follows: First, place 
the safety glass over the pattern. Now draw the pattern 
on one side of the glass, and then turn the glass over and 
trace the outline again with a standard glass cutter (see 
top photo). Be sure to cut both layers of glass. 

Then with a pair of pliers break the glass layers by 
applying pressure along the cut seam (middle photo). 
The plastic layer will hold the sections together. 

Now use a torch with a paint burning stem to melt the 
plastic (lower photo shows a Prest-O-Lite paint burner 
being used). To complete the job, the sharp edges and 
rough spots should be ground off on a wheel. And you 
may polish further on a belt sander if you deem it 
necessary.— Based upon item in “Tips”, house organ of 
Tinde Air Products Co., New York City. 
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Riccapsiesucessaniiionsiii 


Speeds Spiral-Coil Computations 


The next time you’re faced with the tough job of figuring 
the length of a spiral cooling or heating coil needed in a 
specific installation, the above nomograph will prove an 
excellent aid. 

How it’s done is indicated by the example scribed on 
the graph, showing that if your tube dia. is 0.654 in. (first 
column) and the square inch figure is 759 (center column), 
then an extended line connecting the two will intersect the 
third column and give the answer: Length, 920 in. 

In more detail, data at hand and the question involved 
are usually as follows: Given the outside dia. of the spiral 
coil, the dia. of the central arbor or inside opening, and 
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BARRELS AND DRUMS 
of ENDURO Stainless Steel 


Don’t take chances with product contamination. Use 

barrels and drums of Enduro—the lustrous metal that is 

inert to most chemical and food products—that is sani- 

tary and easy to clean—that is resistant to corrosion— 
that is tough and strong—that 
is economical to use because it 
lasts so long. 


The NILES Line offers a type 
and size for every chemical 
and food plant need. Write us 
for literature. 


* * * 


The solid head drum at the left and 
the patented Ringlox drum shown 
above are but two of the many styles 
in the complete NILES Line 


NILES STEEL PRODUCTS DIVISION 
REPUBLIC STEEL CORPORATION 
NILES, OHIO 


NILES 


METAL BARRELS AND DRUMS 





THIS N E W SYSTEM 


OF GLUE PREPARATION 


IS SIX WAYS BETTER! 


y- 





‘ 

POWDER € 4/QU/0 

COMBINED HERE“ 
s 























The Triangle VISCO-MAT 
automatically converts dry adhesive 
into a liquid glue 
of exactly the right viscosity 


YOU first put dry adhesive into the hopper at the top. 
Then you set the control dial to the consistency you 
need. The VISCO-MAT axtomatically combines the 
right amounts of adhesive and water to produce a 
liquid glue of exactly the right viscosity. 

Just imagine what this new system means. No trial- 
and-error mixing . . . no mess . . . no drum handling 

. no waiting for glue to be prepared . . . no wasted 
batches. Furthermore, you save on paying freight for 
tap water and dry adhesive takes as much as 60% less 
storage volume than drums of liquid glue. 

The VISCO-MAT system is so convincing, we want 
you to try it at our expense. You can put it to work in 
your plant by taking advantage of our. . . 


30 DAY TRIAL OFFER 
Drop us a note on your TRIANGLE 


business stationery and 
PACKAGE ., co. 


we'll send full details 
about how you can get 

6647 West Diversey Avenue 
Chicago 35, Illinois 


ea VISCO-MAT for 30 
days’ trial. 





the outside dia. of the tubing, how can the length be cal- 
culated? 

Assume tubing of length IL and outside dia. H wound 
spirally about a center of dia. A. Now let n equal the num- 
ber of laps around the arbor and R equal the outside dia. 
of the spirally wound coil. It is evident that 

R-—A 
2H 

And it can be shown that by arithmatical progression 
R? — A? 

“127H- 

The nomograph is based on the above formula. In 
practice the values of R and A represent the mean outside 


n 


L 


and inside diameters, respectively. 

Example: A cooling eoil is to have a mean outside dia. 
(H) of 28 in. and the central arbor, or inside dia. that is 
A, equals 5 in. What length of 54 in. tubing is required? 
The outside dia. of ©, in. copper tubing is 
Next, we find that R? — A? = 


Solution: 
0.654 in. (first column). 
28 


5 759 sq. in. (center column). 

Then, as shown earlier, a rule across the nomograph gives 
920 in. as the length of tubing required.—Joseph T. Hogan, 
2713 N. Roman St., New Orleans 17, La. 


Any 
rdinary 


NaCl (mag. 45x) 


Benzoic acid (mag. 25x) 








Microphotos—With Box Camera 


With the use of any conventional microscope and camera 
adequate microphotographs can be obtained. 

In research and quality control of biological processes, 
miseroscopy is a useful tool. But the desire to make photo 
records of objects visible only under the miscroseope has 
too often gone unsatisfied because microphotographie equip- 
ment wasn’t available. 

The author has circumvented this disadvantage—getting 
adequate microphotos using only a student microscope and 
a box camera. Laboratory personnel in the food industry 
should find the technic of value. 

Since the virtual image of the object under the microscope 
is for practical purposes coming from a great distance, and 
is well defined at a range of short distances from the eye- 
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piece, than a camera with the lens focus set for infinity 
and the lens mounted adjacent to the eyepiece will be in 
adjustment to obtain a satisfactory picture. 

In practice the microscope is first adjusted to give a 
good image of the subject using a strong light source. The 
camera is then mounted over the lens guard on the eye- 
piece top. Exposure should be from 5 to 10 see. This time 
exposure is not critical, hence an operator can become 
very apt at approximating this with a little practice. 

Sketch (p. 134) shows the technic, and accompanying pho- 
tographs are samples of work. Top photo reveals salt (NaCl) 
crystals magnified 45 times. Lower photo is of benzoic 
acid—25x.—Aloys L. Tapel, Univ. of Minnesota, St. Paul 1. 


Device Detects Inverted Cans 


On our orange drink line, a simple device quickly spots 
any upended cans and halts operations until the trouble 
maker is removed. 

The filling and closing machines on our 6 oz. line operate 
at 400 cans per minute. At this speed, the operator who 
feeds in the empties cannot prevent an occasional ean slip 
ping in upside down. And if an upended can reaches the 
filling and closing machines, produetion stops and repairs 
may be necessary. 

A small star wheel is installed on the side of the can 
conveyor. In operation, the star rotates with the move- 
ment of the cans. A point on the wheel enters each can 
opening, the ean edges clearing in the recesses between the 
points as the wheel turns. 

But if a ean is “wrong end to,” the wheel points hit the 
bottom of the can (photo), and the movement of the line 
is then interrupted until the can is removed or reversed. 
—E. F. Hansen, Production Manager, Nedick’s, New York 
City. 


Plastic Vat-Cover Improves Sanitation 


The old canvas cover for cottage cheese vats has been 
replaced by the plastic sheet in Islay’s dairy plant in 
Pittsburgh, and better sanitation has resulted. 

Measuring 6 x 18 ft., the new cover is made by heat 
sealing a number of strips of polyethylene. In use, it is 
supported by wood strips placed across the top of the vat. 

Being impermeable, the plastic cover does not absorb 
dirt, and it will not mold. It also has the important 
advantage of being easy to wash. Moreover health depart 
ment officials endorse it. 
INDUSTRIES, 1951 
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COMPACT COOLERS 


cooling 


F —Oil ZONE-CONTROL VATS 


Dairy Products g 
Coffee Liquor 

Water for Dough Mix 
Pie Meats 

Fruit Juices 
Carbonated Beverages 
Wort 

Beer 

Yeast 


TUBULAR COOLERS 


PRODUCERS 
COLD-WALL TANKS 





with Mojonnier Direct 
Refrigerant Equipment 


CARBO-COOLERS 


Key reasons are that 

no intermediate heat transfer 
equipment is needed, and 
refrigerant temperatures can be 
set below product temperatures. If 
you have a cooling problem, 

find out how Mojonnier Direct 
Refrigerant Equipment can be 
applied to your product. Write: 


MOJONNIER BROS. CO. 
4601 W. OHIO ST., CHICAGO 44, ILLINOIS 


mo; 
DIRECT REFRIGERANT EQUIPMENT 


OTHER WIDELY USED MOJONNIER FOOD PROCESSING UNITS INCLUDE: 
FRUIT SPREAD COOKERS © LO-TEMP EVAPORATORS © MULTIPLE EFFECT 
EVAPORATORS © VACUUM PANS © TUBULAR HEATERS © .WATER CHILLERS 
GERMICIDAL FRUIT SCRUBBERS © VACUUM FILLERS @ BOTTLE, CASE, 

CAN, CARTON AND QUICK-FREEZE CONVEYORS ® LABORATORY EQUIPMENT 


ViIS-A-FLOW COOLERS 


WORT COOLERS 
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TURTEVANT 
DUSTLESS BLENDER 


Thoroughly Blend Substances 4 through a chy ihamber 
un Stedients a ‘ : 


into an Inseparable Mass turing a mace! 


1 ingre 
Sp Sredients to be 


The 4-Way Mixing Action of the Sturtevant Dustless Blenders 
thoroughly mixes two or more substances into an 
inseparable whole . . . every part of which is the same 
analysis. Single receiving and discharging opening insures 
tight sealing during mixing process. “Open-door” 
accessibility permits thorough cleaning. The fast, accurate 
mixing operation increases output » « « SS mixing costs. 
Available in many sizes with mixing capacities from |; ton 


to 75 tons per hour. Write for information and catalog. Dis 

i 1 Charg 
discha 
Pletely 


ing 
the j 
Tging 


The Sturtevant Mill Company 


106-A Clayton Street, Boston 22, Massachusetts . 
Designers ond Manufacturers of: CRUSHERS @ GRINDERS @ SEPARATORS @® CONVEYORS ® MECHANICAL DENS and 
EXCAVATORS ® ELEVATORS ®@ MIXERS 
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WORLD’S 
FIRST 
COMPLETELY 
LITHOGRAPHED 
AND INNER 
ROLLER-COATED 
55-GALLON 
STEEL DRUM 


S. Si," 
/ Rheem ‘ 
BIG CONTAINERS NOW “TRAVELING BILLBOARDS" 
Consider the merchandising opportunities this remarkable new pack- 
age presents! The durable and lustrous finish of Rheemcote drums, 
lithographed with your distinctive colors, trademarks and designs, 
will billboard your product and name before the eyes of the world. 











\erw) 


SAFE AS A DRINICING GLASS 


For products which are hard to contain, 
or those requiring an absolutely clean ROLLER-COATING OPERATION... 


interior—special lacquers are applied to applies the base coat to the steel surface, 


the prepared interior surface, then cured assuring positive adhesion for utmost re- 


in a temperature-controlled oven. sistance against weather and handling. Tn 


After many years of research, the Rheem Manufacturing 
Company, world’s largest maker of steel shipping contain- 
ers, is proud to have developed the Rheemcote Process in 
this, its 25th year of service to industry. 
For a free, descriptive, ; 

beautifully illustrated bro- 
chure on this important con- { 
tribution to marketing — | 

NEW ELECTRIC “RESISTANCE” write or wire Rheem today. \. 

WELDING PROCESS... \ 
for the body of the drum gives an une RHEEM MANUFACTURING COMPANY 
usually clean, smooth seam—without any § 570 Lexington Avenue, New York 22, N. Y. 


possibility of burn-off metal fragments. 
Plants and Affiliates Throughout The World 
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APPLES are dumped onto belt and go 
under brush (right) that spreads fruit. 


HERE, apples are inspected and then auto- 
matically graded on 214-in. mesh screens. 


Mechanized Apple Butter and Jelly Lines 


Including Vinegar, Juice-Concentrating and Pomace-Drying Operations 


jelly, 
lines 


IGH #FFICIENCY keynotes the apple butter, 

vinegar, juice-concentrating, and pomace-drying 
at the plant of Knouse Foods Cooperative, Ine., Peach Glen, 
Pa., where daily 24,000 bu. of fruit are handled during 
season. 

Initial steps common to all operations are leveling, in- 
specting, and grading—depicted at Points 1 and 2. Leveled 
apples are conveyed along an inspection station, where 
Good apples are then screened 
The large apples are used for 

136-139, Feb. FI), while the 


girls reject imperfect fruit 
into small and large sizes. 
and canned 


sauce slices (p. 





Slices and Sauce, Too—In No. 26 


For process-line details on the manufacture of apple-pie 
slices and sauce—the other two of Knouse’s seven apple 
products—see our preceding FI Picture-Flowsheet No. 26 
(p. 136-139, Feb. FI). 

In addition, there’s a special feature, “Makes Big Strides 
In Apple Processing,” in the same issue (p. 111). It 
relates how Knouse’s enterprising management brought 
this operation up to national ranking within only two 


short years. 





small fruit is made into butter, jelly, vinegar, juice, and 


dried pomace, as shown here. 

Washing 
apples traveling through two tanks. 
removed from the fruit in the first tank (containing a 1 
percent solution of HCl), and acid is rinsed from the fruit 


with the 
Spray residues are 


Point 3—is a two-step operation, 


in the second tank (plain water). 
Now to the actual production of the butter: Apples are 
flight-conveyed to a hammer mill Next, the ground fruit 
goes through a continuous, live-steam cooker, then through 

pulper that takes out skins and seeds. 
Here, apple pulp goes 
nto 250-bu. steam-coil-fitted tanks—Point 4—and is cooked 
for 1 hr From these digesters, concentrated 
} 


pulp is pumped into steam-jacketed 


Divgesting is the succeeding step 


under 30 psi. 
kettles, where spices, 


and fruit acids are added, and the mixture is cooked 
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to the desired soluble-solids content. Apple butter then 
goes through a finisher. 

From here on, the butter line doubles for jelly. Only 
difference: In apple jelly making, concentrated apple 
juice, water, sugar, and pectin are introduced into the steam- 
jacketed kettles, with the finishing machine by-passed. 

Apple jellies containing elderberry, cherry, raspberry, 
and grape juices are manufactured here, too. 

Apple butter and jellies later go to a machine 
that fills six jars atatime. Filler output: 125 jars per n. 

Jars of butter or jelly then go to an automatie capping 
machine, and next are fed to a continuous cooler (Point 8). 
Traveling on a 40-{t. long wire-mesh belt at 2 ft. per min., 
jars are spray-cooled with cold water to 100 deg. F. or 
Finally, jars are automatically labeled and eased. 


Point 7— 


below. 

In manufacture of apple vinegar, preparation of the 
juice for fermentation is the first step. Acid-washed, small 
apples are crushed in a hammer mill and hydraulically 
pressed under 3,000 psi. (Point 9). 

Fermentation follows, juice being pasteurized before it 
is pumped into fermentation vats. Pure yeast is introduced 
and fermentation proceeds until maximum amount of 
alcohol is produced. 

Generating is the next operation (Point 10). 
stock is now filtered, heated to 85 deg. 


Vinegar 
F., inoculated with 
acetobacter organisms, and pumped into large wooden gen- 
erating tanks. At this stage, alcohol is converted into acetic 
acid as the stock percolates through the generators. 


Aging is the succeeding step. Vinegar is pumped into 


30,000-2al. aging vats, where it is permitted to mellow. 
Then the vinegar is pasteurized and finally filled into quart 
bottles and capped at the rate of 60 per min. 

Juice not used for vinegar is concentrated in a double 
effect evaporator (Point 11). After pectin is removed, juice 
Here, the 
Juice concentrate 
is then filled in drums, and later used to make jellies, 


is filtered and then goes to a vacuum evaporator. 
juice Brix is raised from about 12 to 68, 


Pomace remaining from pressing operations is dried in 
a 6 by 24-ft. unit that rotates at 3 Capacity of the 
dryer (Point 12) is 1,000 Ib. of dried pomace per hour. 


rpm. 


Bagged pomace is shipped to pectin-processing plants. 
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IN ACID BATH, spray residues are removed from apples as rotary paddles SPECIAL stainless steel dig: ting t 
carry fruit through tank. Next, acid is rinsed from apples in another tank. apple pulp. Cooking is for approxin 


GRINDING AND PRESSING FERMENTING GENERATI 
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CONTINUOUS COOLER sprays sealed jars of butter or jelly with cold HYDRAULIC PRESS squeezes ji 
8 water. Product temperature is down to 100 deg. F. before jars go to labelers. coming from hammer mill. 
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inks are used to concentrate STEAM-JACKETED kettles, with vertical mixing paddles, cook apple SCREW-TYPE PULPER 
roximately 1 hr. und 30 psi butter, also jellies, to proper consistency. Each kettle holds 150 gal hot apple butter comin; 
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PULPER continuously removes skins and seeds from PLUNGER-TYPE FILLER can turn out 125 jars of apple butter 
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better measurement and control of 





Throughout the vast field of industrial temperature instrumentation, Foxboro 
will be found in the greatest number of installations where complete 
reliability and most economical fulfillment of optimum accuracy are 
vital. If your process requires temperature measurement or control in 

any range between —350°F. and -+-2800°F., the high engineering 
standards and complete diversity of Foxboro Instruments . . . backed 

by Foxboro’s unequaled application experience . . . offer you the way 

to obtain it most effectively. 


NDICATORS * RECORDERS * CONTROLLERS 


electric, electronic and pressure-filled thermal systems 


ANSMISSION SYSTEMS * CONTROLLED VALVES 


(OX BORC 


Reg. U. S. Pat. Off. 
40 years, specialists in the measurement and control 
» pressure, flow, liquid level, humidity .. . 


0 COMPANY * FOXBORG, MASSACHUSETTS, U.S.A. 
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You make them less often 





by using Dependable Quality 
CRANE VALVES 


..» Lhat’s why 
mM more Crane Valves 
are used 


than any other make 


q easy access prevents trouble with this valve 


Remove just two nuts to dismantle this 
gate valve for inspection, cleaning, or 
repairs—without taking it from the 
line. Reassemble just as easily, know- 
ing that Crane clamp design keeps the 
bonnet joint snug and accurately 
aligned. Use Crane Clamp Gates on 
steam, water, and air, but especially in 
heavy fluid lines needing periodic 
cleanout. They’ll save time, labor, and 
encourage regular servicing that pre- 
vents valve trouble. 


Combining easy access with highly de- 
pendable service features, Crane Clamp 
Gates typify Crane Quality—better valve 
performance at lowest ultimate cost. 


/ No. 488 Iron Body Clamp Gate 


CR 


ALVES + FITTINGS * PIPE © PLUMBING + HEATING 
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CRANE CO., General Offices: 
836 S. Michigan Ave., Chicago 5, Ill. 
Branches and Wholesalers Serving All Industrial Areas 








‘What flavor came once just from trees? 
It's good on sundaes, and on these... 
Its a favorite flavor,it¢ a staple.. 
Yes , Johnny ?” 


You can go out and freeze, while tapping trees, 
and you'll get fine maple flavor. 
Norda Maple Flavor is a lot handier to get. 
It’s always ready for you at Norda. 
Norda makes maple that tastes true —rich, real, 
“sugar bush” maple. 
Try Norda Pure Maple Flavor and Norda Imitation 
Maple. Both seem to give great satisfaction in candies, 
baked goods, mixes, and syrups. Both ought 
to help keep you and your customers happy. 
Get your free samples. Send for them today. Let 
Norda experts work with you on all your flavor 
problems. Ask Norda now. 
Norda Maple... 
Another “Favorite to Flavor It” 


ESSENTIAL OIL AND CHEMICAL COMPANY, INC. 
601 West 26th Street, New York 1, N. Y. 


CHICAGO + LOSANGELES + ST.PAUL * MONTREAL * TORONTO + HAVANA + MEXICOCITY + LONDON «+ PARIS 
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We Mobilize for Freedom 





FIRST OF A SPECIAL SERIES 


The Delense Production Problem 


To win out in the struggle for freedom into which 
the Russian Communists have plunged us we must 
do at least four things. We must: 


1. Speedily carry through a program of de- 
fense production which, at its peak, is scheduled 
to take about one-fifth of our national output. 


2. Pay for this program as we go, by methods 
that will enable us to maintain the effort for an 
indefinite period — as long as may be necessary 
to insure peace and security. 


3. Manage intelligently and endure intelli- 
gently a set of direct government controls which, 
in certain critical departments, will put our na- 
tional economy for a time in a hateful straight 
jacket. 


4. See that these emergency controls are not 
fastened upon us permanently thereby presenting 
to our Soviet antagonists a major victory for 
collectivism on our home front. 


This is the first of a series of editorials designed 
to present in the simplest terms these key aspects 
of our struggle to preserve our free institutions. 


A Staggering Task 


The magnitude of the defense production job 
staggers the imagination. Over the next year it calls 
for a larger volume of goods and services than the 
20 million people of the states of New York and 
New Jersey will use for all purposes. The (London) 
TIMES has observed that, taken alone, the increase 


of defense expenditures which has been budgeted 
for the federal government’s coming fiscal year 
(about $30 billion) “is in itself not far short of the 
total national income of the United Kingdom.” 


Yet so powerful is the production machine cre- 
ated by free American enterprise that, at the sched- 
uled peak, the defense program will take only about 
one-fifth of our total national output. The exact 
form and dimensions of the program will, of course, 
be hammered out on the anvil of public and con- 
gressional debate. But the President’s recent esti- 
mate of an annual rate of expenditure of $45-55 
billion for defense by the end of this year may well 
turn Out to be somewhere near right. 


To meet even these vast requirements of defense 
production we are in better shape technically than 
we were when we started to prepare for World War 
II. Our industrial plant and equipment is greatly 
improved. Over $65 billion has been invested in it 
since V-J Day. Our working force is about eight 
million larger than it was ten years ago and much 
better trained. 


The difficulty, and it is a very serious economic 
difficulty, is that we must fit the defense program 
into a productive machine that has been almost 
fully extended to meet the needs of a booming 
civilian demand. The present plan is to step up 
defense production during 1951 from about 7% 
to about 18% of our total national output. Because 
there is relatively little slack in our economy, this 
means that civilian production at the outset must 











be cut back as defense production is stepped up. 

The cut-back of civilian goods must be espe- 
cially severe in the case of products made of metal. 
This is particularly true of goods that use scarce 
Strategic metals such as aluminum and copper. Of 
our total defense production program, about half 
will go for “military hardware” — airplanes, guns, 
munitions, tanks and the machinery to make them. 
By the end of 1951 defense requirements are sched- 
uled to absorb most of the metalworking produc- 
tion not required for essential construction and for 
the spare parts necessary to keep existing equip- 
ment running. For a time at least, there will be 
a sharp cut in the supply of new metal products 
available to civilian consumers. The defense squeeze 
on both materials and manpower will also cut 
sharply into housing and other civilian construction. 


For the Short Run — Controls 


In the short run there is no answer to the problem 
of meeting defense production schedules except 
controls. Sharp reduction of non-defense expendi- 
tures by government is essential and would help 
greatly. But the basic fact is that we cannot in- 
crease our total production fast enough to meet im- 
mediately both civilian and defense requirements. 

Controls are needed, therefore, to switch re- 
sources from civilian to defense production, and at 
the same time prevent the combined demand for 
critical producis from sending prices right through 
the roof. In the case of many scarce strategic metals 
such as nickel, copper and cobalt, the task of in- 
creasing output is especially difficult because our 
limited supplies are tucked away deep in the earth 
in many quarters of the globe. 

For the longer pull — and that is what we must 
face — there is a1 


1 that is infinitely better than con- 


10ther answer to our defense pro- 
duction problen 
trols. And this time, in contrast to World War II, 
it is all-important that we get the right answer to 
our defense production problem for the longer pull 
and that we get it right now. In World War II we 
geared our economy to meet the requirements of a 


relatively short and decisive conflict. Now our 
leaders, however they may differ as to methods, are 
weil agreed that, at best, “the conditions under 
which we labor may persist for ten, fifteen or 
twenty years.” That is General Bradley’s phrase. 


For the Long Pull — 
More and Better Production 


For this longer pull, the constructive answer to 
our problem of defense production is clearly more 
and more efficient production all along the line. 
It is true that overall we now have the most efficient 
industrial establishment in the world. But, even so, 
much of it is far short of attainable efficiency. Some 
plants using up-to-date equipment and methods are 
as much as six times more efficient than others in 
the same industry that are lagging in modernization. 


Our Director of Mobilization, Charles E. Wilson, 
has clearly in mind this problem of increasing our 
industrial efficiency. The first step in his job, as he 
conceives it, is to get out an adequate supply of 
weapons to equip the army, navy, and air forces 
already mobilized or in process of organization by 
us and our allies. The second step is to make sure of 
our capacity to produce both “military hardware” 
to meet any increased requirements and the maxi- 
mum possible volume of goods for civilian use. 


In concentrating on more and more efficient pro- 
duction, Mr. Wilson is squarely on the beam. We 
can attain his objective — by sustained effort on the 
part of each one of us backed by up-to-date indus- 
trial methods and equipment. 


If we do that, we can maintain indefinitely an 
adequate defense effort and at the same time enjoy 
a standard of living higher than any other in the 
world. 


Additional production and more efficient pro- 
duction are our surest safeguards against our two 
most menacing enemies on the home front—the 
deadly inflation that can destroy our free economy, 
and the strangling government controls that can 
destroy our political freedom. 


Meraw-! Pablishing Company, Ine 














CERTIFIED 
= «NTH! 


cereno on ATLAS cemrrieo PULOR 


gam. Industrv’s STRENGTH, UNIFORMITY AND BRILLIANCE 
FQ) : 


i : combined with MAXIMUM SOLUBILITY are 
(*e Standard 


the qualities which make Atlas Colors 


» ss industry's first choice. 
for 


For samples, information or special 
100 Years 


counsel, write us direct. 


FIRST PRODUCERS OF CERTIFIED COLORS 
MOH S TAMA E COMPANY Enc. 


ESTABLISHED 1851 
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Torque-Arm 


America’s Most Complete Line of 
Shaft-Mounted Speed Reducers 


No special engineering required. No foundation to 
provide. No flexible couplings. No sliding base. No 
“lining-up” difficulties. No expensive installation. 
Stock TAPER-LOCK sheaves prescribed for each job 
to provide desired speeds. Application to other ma- 
o~ chines is practical and easy. 
Unit is driven through any V-Belt Drive. Torque-arm, 
fastened to any fixed object, anchors the reducer 
> unit. Turnbuckle provides fast and accurate adjust- 
ment of belt tension. 
Backstop available from stock when required. Simple. 
° Positive. Easily installed. Sealed inside the reducer 
of Mishawaka, Ind. “ines 
g. 
Compact, light weight, rugged. Quality built by 
Dodge for Dodge dependable service. 
CALL THE TRANSMISSIONEER, your local Dodge Distributor. Built in two series—-Single and Double Reduction. 
Factory trained by Dodge, he can give you valuable assist- Capacities from 1 to 27 h. p. Speeds from 12 to 330 
ance on new cost-saving methods. Look for his name under rpm. Available from distributors’ stocks. 
“Power Transmission Equipment” in classified phone book WRITE for special bulletin A602. 
DODGE MANUFACTURING CORPORATION, 2800 Union Street, Mishawaka, indiana 








VBELTS AND TAPER-LOCK SHEAVES BODGE-TIMKEN PILLOW BLOCKS ROLLING GRIP AND DIAMOND D CLUTCHES SOLID STEEL CONVEYOR PULLEYS 
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THE PFAUDLER CO., ROCHESTER 3, NEW YORK 


Engineers and Fabricators of Food Processing Equipment 
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GLASS-LINED STEEL 
Hastelloy—Aluminum 


Tantalum—Carbon S$! 


Solid or Cled Stain 


Nickel, Inconel, Monel 


Are you taking 
advantage of Pfaudler 
vacuum processing 


in YOUR operations ? 


The more you can mechanize food processing, the 
lower your over-all costs. When you can do this and 
also attain top quality, you have two strikes on 
competition. Pfaudler Vacuum Processing Equip- 
ment gives you that kind of an “‘edge.’’? And 
Pfaudler know-how can help you get it. 

As an example, take the installation shown. 
Featuring a Pfaudler Calandria-ty pe Vacuum Evap- 
orator, tomato paste is concentrated (26% to 30% 
total solids) at the rate of 10-15 tons per hour. To 
process tomato paste in any other manner would 
require a larger investment in equipment and 
personnel. 

In fact, vacuum concentration provides the 
only method of removing a high percentage of 
water from tomatoes under conditions most favor- 
able to the product. Brilliant color and natural 
flavor are by-products of the method. And with the 
market that has been developed for juice concen- 
trates, what could be more timely than a discussion 
with your nearest Pfaudler representative? Or, if 
you prefer, write direct to headquarters. A signed 
coupon will bring you further information quickly. 


PFAUDLER TECHNICAL SERVICES: 


As specialists in vacuum processing methods for 
over 30 years, Pfaudler has a wealth of information 
to offer anyone interested. Pfaudler also assumes 
full responsibility for achieving desired results. 


PFAUDLER VACUUM PROCESSING EQUIPMENT: 
Includes Jacketed-type Pans for processing pre- 
serves, jams, jellies; Calandria-type evaporators for 
heavy pastes; Tubular-type evaporators for juice 
concentrates. 


THE PFAUDLER CO., Dept. FI-3, Rochester 3, N.Y. 


Send me Bulletin 832. 


Name 





Company_____ 





Address 








City 





Food Equipment N 


FILLED: Spacious carrier 





EMPTY: Saves Room 


Insulated Frozen-Food Shipper Needs No Ice 


Through use of a new insulated, lightweight, collapsible 


food carrier or shipper, delivery costs of frozen foods 
are reported sharply reduced. 

The insulated shipper keeps foods frozen without dry 
ice or other refrigerants, or need for protection in regriger- 
ated trucks. 

In actual Foods Ine., New 


York—the new carrier has kept foods frozen over periods 


cited by Clinton 


field 





Handling is easy 


of more than 24 hrs. in temperatures up to 95 deg. F. 
and also prevented condensation under high humidity con- 
ditions. 
Not only 
delivery of frozen foods without refrigerants from ware- 
houses to retail outlets, but it is also stated to enable 
stores to stack incoming frozen food shipments in un- 
short periods when freezer 


is the shipper reported to permit lower cost 


refrigerated storerooms for 
space is full. 

Shipper holds from 100-120 lb. of frozen merchandise. 
Empty, it weighs only 14 Ib. x 24-in. 
When full, it is 16-in. deep, and it collapses 
when empty to a compact 6-in. depth. 

In contrast, a conventional frozen-food carrier of equi- 
valent 100-lb. capacity weighs nearly 60 lb. and takes up 
8.4 cu. ft. of space, full or empty. New carrier occupies 4.3 
cu. ft. full and 1.4 eu. ft. collapsed empty. 

Shipper’s outer material is flexible Neoprene-impregnated 


It occupies a 20 


floor space, 


fabric. Zipper fastenings extend along the center of ends 
and top. Carrier handles and fastener straps are provided. 

Fiberglas Aerocar, an efficient insulating material widely 
used for “cold” applications, lines the earrier’s top and 
sides. Two 1-in. thick blankets of the insulation are inside 
the coated canvas and are separated by a vapor barrier of 
plastic film. 

The base is built around an insulating sheet of Onazote 
cellular rubber, faced top and bottom with plywood. 

The shipper was developed cooperatively by Snow Crop 
Marketers Division of Clinton Foods, Inc., Owens-Corning 
Fiberglas Corp., British Zylonite Co., and Weber-Wash- 
burn Co. It is available to all frozen food distributors 
and dealers, 

The carrier is not limited to the frozen-foods operators. 

is also suitable for use by other food processors, dis- 
tributors, chain stores, restaurants, airlines—in fact any 
who may find its features advantageous. Removable inner 
plastie liners can also be furnished where desired.—W eber- 
Washburn Co., 42 Broadway New York City. 
INDUSTRIES, 1ivSa 
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New Shaft-Seal Eliminates Leakage 


A new type shaft-seal has been developed to eliminate 
leakage on process pumps. 

Known as “Equiseal”, its sleeve is radially vaned and 
rotates with the shaft to create a pressure that equalizes 
the suction pressure. As a result, atmospheric pressure 
exists on the pressure side of the stuffing box as well as out- 
side to eliminate leakage. 

New stuffing box is not sensitive to wear or close adjust- 
ment. Employing no complicated mechanism, it is reported 
able to prevent leakage even when handling viscous liquids 
or those with solids in suspension. Packing can be removed 
while pump is operating on positive suction head without 
leakage, even though there is a direct passage from puiap 
suction to atmosphere. 

To simplify assembly and maintenance, the baffle in the 
suction passage is made an integral part of the wearing 
plate. 

New seal has been designed for use on all of maker’s 
process pumps, with suctions heads up to 15 ft. at 1,750 
rpm. or 6 ft. at 1,150 rpm.—Allis-Chalmers, Milwaukee. 


Compact Grease Rig Is Portable 


Lubricants are readily dispensed to industrial bearings 
with use of a new lube service cart. 

Compact and_ highly this two-wheeled 
grease rig moves rapidly along plant aisles and between 


maneuverable, 


closely placed production machines. Since all grease and 
oil equipment on the rig is removable, even remotely located 
machines inaccessible to the cart, can be greased. 

When for lubrication (and 
specialized grease if desired), the cart is a completely self- 
contained unit requiring no air supply. All equipment is 
hand operated. High pressure or volume greasing can be 
handled easily and quickly. An oil pump dispenses oil 
either in single shots or in a steady stream. Cart capacity 
permits hundreds of bearings to be greased without return- 
ing to the lube supply room. 


stocked general purpose 


Two models are available. One dispenses grease from a 
bueket-type unit of 30 lb. capacity. The other pumps 
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Each has a 10 
Both 


from a 25 |b. to 40 lb. refinery-filled pail. 
ft. high pressure hose with control valve. models 
feature high pressure and volume greasing. 

Also included on the cart are an oil pump (in a 2 qf. 
container) with a 10 ft. dispensing hose and gun; a 1-lb. 
lever gun; and a %4-pt. pistol oiler. Hooks on handle 
keep hoses off floor. Cart has two 10-in. rubber-tired wheels 
Front of 
hinged cover, serves as storage space for tools, adapters, 


and a large removable front caster. eart has 


convenient seat 


Gray Co., Ine., 200 Graco 


Cover makes a 
while greasing low bearings. 


rags, and similar needs. 


Square, 


Minneapolis 13. 


Tightly Film-Wraps Many Meats 


Developed primarily for cellophane wrapping of 1-lb. 
or less of loose frankfurters, new wrapping machine has 
been found adaptable to sliced luncheon meats, bacon, and 
other such foods. It ean wrap 35 packages a minute. 
tight 
wrap is secured by compressing the ends of the franks 


Franks are wrapped without a tray or box. A 


slightly as the cellophane is drawn down and underneath. 
This does not injure them in any way, and is helpful in 
lining them up endwise. Infeed is designed to receive pre- 
banded packages. 

Unit is adjustable for packages from 31% to 16 in. long, 
1 to 10 in. wide, and 4% to 5 in. high. Overall 
Viller Wrapping ad 
18 S. Clinton St., Chicago 6. 


machine 
dimensions 32x 89 in. 


Mac hine 


are 
Co.. 


Sealing 





DON’T MISS THESE... 


Railway car handling is speeded with unit which 
io | 

travels on either track or ground Page 150 
Dry chemical fire protection system is automatically 
operated by heat-actuated mechanism Page 150 
7-Day temperature recorder is self-contained ther- 
mometer for refrigerated trucks, cars Page 158 
Jacketed alloy valves provide efficient heating for 
fluids that solidify Page 161 
AND WATCH FOR... 


Automatic instrument that eases laboratory work by 
handling routine titrations April FE 
Combination packaging-weighing produce unit has 
accuracy within one piece April FE 





149 





Speeds Railway Car Handlin 


Versatil nd efficiency in the hauling, spotting, and 


Track- 


are provided by the new 


e powered unit makes in 


power for two teatures 


‘an revolutionize yard and 
andling 


ravel either on the railway 


the ground a ’) to change from one to the 


30 see, hvdraulie jacking power is also 


n vloved to de ‘ n adh ive toree which 1s 


ve the 6,000 


power greater 


much more. 


(left photo ). 


that of plant locomotives which weigh 


than 

Unit couples to any standard railway car 
When coupled (right photo), the hydraulic jack raises the 
track. A 


onto the 


special coupler, forcing the unit down on the 


car’s weight is thus transterred 


portion ol the 
Trackmobile, enabling it to develop a maximum draw-bar 
pull of 7,350 |b. 

Unit 
travel. 
hydraulically retracted when the unit is positioned for track 


track 


travel are 


i] 
wheels tor 


standard AAR steel 


Four rubber-tired wheels for ground 


uses tour 


operation. 

One operator easily controls transfer from one set of 
wheels to the other. Maximum ground speed is 25 mph; 
track speed varies with load—Whiting Corp., Harvey, Ill. 





Dry Chemical Fire Protection System 


The first fire-protection system using dry chemicals as an 
is automa- 
mechanism. 
inereases, air 
nitrogen 


ween dev eloped. It 
heat-actuated 


extinguishing 
tically operated by of a 

When the fire 
expands within the 


starts and 


temperature 
mechanism. This trips a 


cylinder release, pressurizing the dry chemical container. 


chemical is then discharged, through strategically 


located distribution bends onto the fire area. 


Dry 


added to the system to elose 
ducts, and to 
on pipes carrying flammable liquids. Electric controls can 
be ineluded to shut off motors and fans, sound alarms, and 
transmit signals to stations or fire alarm head- 


Automatie controls can be 


doors, windows, ventilation operate valves 


central 
quarters. 
] 


These «di chemical type systems are specially recom- 


mended tor ovens, dryers, flammable liquid storage tanks 


ind rooms, 


and 


i pumping stations. 
Vurinette, Wis. 


Ansul Chemical Co., 


Steam Turbine-Generator Units 


W A-Series steam turbine-generator units 
Ratings range from 500 to 7,500 kw. 
all-impulse steam turbine-genera- 


A new line of 
has been announced 

The new multi-stage, 
tors are reported to afford the maximum economies that 
ean be realized with steam turbine power. 

They are high speed, compact, streamlined units, and 
being steam turbine driven, can operate with economical 
regenerative feedwater heating cycles. Of particular inter- 
est to the food industry is the fact that they can also be 
tied-in thermodynamically to provide a steam-power bal- 
ance where low is utilized. Gov- 
ernor and regulating characteristics provide for paralleling 
with existing units and tie-lines. 

Design incorporates the simplicity of three-bearing unit 
construction with quality multi-stage impulse turbine, hous- 


pressure process steam 
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ing type generator, and direct-connected exciter construe- FLAVOR NOTES 

tion. Several features of WA-Series design include forged j ‘ ) IN ORDER 

rotor and bucket wheel disks, chrome steel buckets, reliable OF APPEARANCE 

all labyrinth type shaft gland and interstage packing, and SWEET > ee 

enclosed oil-piping above foundation in both generator and VANILLA A ES 

turbine.—Allis Chalmers, S. 70th St., Milwaukee. : ; 66 ‘ctindaieniaial 
: ; BUTTER cama 

SALT een 

FRUITY 000000 

NUT-CARAMEL 



































Briner Fills 70 Jars Per Min. 


This new 12-spout, fully automatic rotary vacuum brining 
machine can fill jars of olives, pickles, and onions with 
brine, at the rate of 70 per min. 

Filler may also be employed for syruping marachino 
cherries and other foods. 

Tests conducted on this unit evidenced its ability to take 
a wide variety of container sizes—from 1 to 32 oz. Con 
sistently, brine fed into jars reached the specified level of 
¥y in. from the top. <A specially designed vibrationless, 
steel-link chain belt conveyor prevents shaking of jars, 
eliminating spillage. 

To assure maximum sanitation and safeguard the ma- 
chine from the corrosive action of the brine, all parts are 
constructed of stainless steel. The overhead drive mech- 
anism provides ample open area on the floor for cleaning. 
And the tank is removable for thorough sterilization. 

Machines can be provided in 15, 20, 30 and 40-spout 
sizes. On the larger machines, containers up to gallon 
jugs can be filled at high speeds—MRM Company, Inc.. 
191 Berry St., Brooklun. N. Y. 





Easily Rolled From One Job to Next 


This lightweight, corrosion-resistant, power belt conveyor, called 
the Aluminum Stevedore, can be rolled from one job to the 
next as easily as a wheelbarrow. Two-way belt travel permits use 
for both loading and unloading. Standard belt speed is 94 fpm. 


The Rapids-Standard Co., Inc. Grand Rapids 2, Mich. 
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New ORGANOLEPTIC 
PROFILE Report 
on Vanilla Flavoring 


Latest scientific method for evaluating flavor re- 
sults used to test pure vanilla, vanillin-coumarin 
solution, and Aromanilla. 


Send for your copy of the complete report giving 
a step by step account of the tests conducted by 
Foster D. Snell, well known New York research 
organization. You'll see how skilled taste panels 


evaluate flavors according to: 


1. characteristic notes of aroma and flavor 
2. the order of appearance of those notes 
3. their strength 

4. the total flavor effect 


You'll see how these notes are diagrammed so 
that the flavor results are shown in easy-to-grasp 
pictorial form. 

This Study represents a serious and sincere ef 
fort on the part of The Aromanilla Company to 
help bring more scientific methods to bear on 
this one problem of ingredient selection that lies 
within its province. If you are interested, we will 


be glad to send a copy. 


FREE copies of this Organoleptic 
Profile report on vanilla flavoring 
available to all in the Food Indus 
trv interested in more scientific 
methods of ingredient evaluation 





E-MARK RE rar 


IMITATION VANILLA FLAVOR 


6 VARICK STREET NEW YORK 13, N.Y 











IF you use SPRAY 


bey & 4 i 3. 
HAVE THESE 


BEFORE YOu! 


the internal design and capacity of the spray 
nozzles used in a spraying operation often de- 
termine the cost and quality of that operation. 
See for yourself why Spraying Systems spray 
nozzles are the SPECIFIED nozzles of industry 
today. Write for Catalog 22... the facts 
are all there. 


SPRAYING SYSTEMS CO. CeNneyyAtoa 22 


Al CATaLog 
3212 RANDOLPH STREET PNeusATALO 
Nozze ee 


L0G 2 
BELLWOOD . ILLINOIS car mizING 








SPRAYING SYSTEMS SPRAY NOZZLES 


Zh o 


the SPECIFIED nozzles for industrial use 











MODERNIZE with the 


AMESTEAM 


GENERATOR 


e COMPLETE ¢ COMPACT 
@ ACCESSIBLE ¢ EFFICIENT 
© AUTOMATIC 


10 to 500 h. p. — 
15 to 200 Ibs. capacities 


AMES works 


BOX 3103 OSWEGO, N. Y. 


Builders of Better 
Menvufact 
License in Canada by VOLCANO, Ltd., Montreal, P. Q. 


WRITE FOR 
YOUR COPY 





Motors for Hazardous Locations 


Line of explosion-proot motors has been approved by 
Underwriters’ Laboratories tor Class 1, Group D; Class 
Il, Group F; and Class II, Group D hazardous locations. 

Of totally enclosed design and fan-cooled, these motors 
are accepted for use in atmospheres containing flour, starch 
or grain dust, aleohol, natural gas—or anywhere else 
explosions are a hazard. 

Motor is an adaptation of maker's sealed power design. 
Cooling air is directed by an external fan over fins that are 
cast into the corrosion-resistant gray cast iron frame. There 
are no internal passages to clog and cause overheating. 

Bearings are double-row width, prelubricated and sealed 
and stated to require no attention for at least five vears. 
The conduit box has large protective flange surfaces. 
Motor leads are sealed in the frame, permitting rotation of 
the conduit box to any of four positions 90 deg, apart. 
The explosion-proof design is available in NEMA frames 
364 through 505.—Crocker-Wheeler Div., Elliott Co., Am 
pere, NV. J. 


Compressor Features Roller Bearings 


Horizontal duplex compressors are now available with 
anti-frietion roller bearings throughout instead of c¢onven 
tional sleeve-type bearings in the running gear. Spherical 
roller main bearings support the crankshaft and are also 
used in the ecrankhead end of the connecting rod. 

It was not until the recent development of the oil injeetion 
svstem of bearing removal that roller earings were prac- 
tical here. 

The roller bearings are self-adjusting. They are stated 
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to have a life expectancy equal to the life of the com- 
pressor itself. Pounding of bearings due to misalignment 
is reported eliminated. Full-flood lubrication is ideal for 
this type bearing. One-piece crank disks and connecting 
rods ean be used. Removal and replacement can be accom- 
plished with ordinary hand tools and a portable hydraulic 
pump.—Chicago Pneumatic Tool Co., 6 E, 44 St., Neu 
York 17. 





Economical Dryer for Small Dairies 


Capable of operating economically at comparatively low 
production volume is a new milk-drying system. 

It comprises two units reported to have proved SUCCESS 
ful in several dairy installations. First is an evaporator 
that concentrates fluid milk to 40 percent, or higher, solids. 
This is handled in the second portion, a new concurrent 
dryer that requires only 32 ft. of headroom clearance. 

This system is recommended for plants that have insuf- 
ficient volume to warrant investment in conventional large 
spray dryers. It can also serve as auxiliary equipment in 
larger plants for special items such as whole milk, choco- 
late milk, ete.—Swenson Evaporator Co., Harvey, Ill. 


New Features On ‘51 Light Trucks 


Extra built-in strength and power in a hauling unit for 
the times ahead have been engineered into the 1951 model 
light line of GMC trucks. 

Engineering changes have added extra horsepower to 
both the 228 and 248 cu. in. engines on the new line, which 
ranges from the 100-22 model series in half-ton class on 
through 2-ton and truck-tractor. 

Both front and rear axles on models from 280 on up 
have been strengthened to take heavier loads while entire 
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with the new “Unique” 
Krim-ko COLLOID Agents! 


Krim-Ko’s newest developments in sea-plant 
derivatives should be checked by all chemists 
who are interested in improving and controlling 
their products. Remarkably good results have 
been achieved in the application of these im- 
proved colloid agents in the food, pharmaceutical, 
cosmetic and industrial fields. They have proven 
an effective solution to a wide range of gelling, 
thickening, suspending and stabilizing problems. 


=e 


Definite KRIM-KO Advantages 


Dependable Uniformity 

Krim-Ko's controlled processes plus Krim-Ko's unique 
and dependable sources of raw materials make 
possible a complete assurance of continuous, reli 
able uniformity. When you utilize Krim-Ko Colloids 
you know that year after year you will always get 
an agent of the same characteristics—thus aiding 
you in maintaining uniformity in your own products 


Custom-made to Fit Your Needs 

The range and variety of Krim-Ko Colloids is so 
wide—ond the manufacturing processes are con- 
trolled so accurately—that Krim-Ko can assure you 
colloid agents that meet your own porticular re 
quirements exactly! Actually—Krim-Ko Colloids are 
custom-made to your specifications 


Dependable Source of Supply 
Regardless of world conditions—and possible future 
restrictions on supplies and imports—KRIM-KO offers 
you a U. S. source of supply upon which you can 
always rely. 


Tested, Approved and Used 

by Many Leading Companies 

Many of this country’s leading manufacturers and 
processors ore successfully using KRIM-KO Colloids 
Krim-Ko's Colloids have met the most severe com 
petitive tests—and won acceptance on the basis of 
proven advantages 


Laboratory Service Available — 
Without Cost or Obligation 
Krim-Ko maintains a complete well-staffed labora 
tory devoted exclusively to the solution of problems 
in this field. Here continuous research on colloid 
agents is carried on — assuring you access to the 
latest developments. if you have a problem involv 
ing emulsifying, thickening, suspending or stabilizing—send it on to 
us. Our laboratory will make their recommendations in confidence— 
without obligation or cost. Or if you prefer—we will send you working 
samples for your own laboratory. Write today. 


5° ‘ nwa KRIM-KO Corporation 


16.7 
" SEAPLANT PRODUCTS DIVISION 
NEW BEDFORD, MASS. 





brake design has been changed to provide more power- 
ful performance and longer wear. 

Many of new features on light trucks have been taken 
from the company’s heavy duty line. 

Driver comfort has been emphasized with introduction 
of controlled ventilation windows. Ventipanes in door 
glass, finger controlled, leave ample room for driver to 
lean out of cab. 

Safer high speed operation has been assured in the 228 
engine with piston and ring changes. Pistons are medium 
duty, lighter weight aluminum with deep wall top rings 
wz in. wide, replacing the former 1x in. wide ring. 

In the 248 engine, the new free-valve has been installed, 
permitting valve rotation and, accordingly making for 
longer life. A 1% in. dia. carburetor has been introduced 





to increase fuel economy and provide better throttling 
characteristics. 

On the model 100-22, brakes have been changed to the 
new Duo-Servo type, and front brakes have been widened 


BY GOOD DRYER 14 in. to obtain greater braking force. ’ 

* On models 280-22, 300-24, 8300-24, 350-24, anu F350-24, 
the front brake cylinders have been enlarged fro: 114 in. to 
7 N G { N E & RI N CS 13% in. dia. to compensate for added power built into the 

rear brakes. These are the same twin-cylinde: type used 
on company’s heavier trucks. 
MATERIAL Each rear brake has two hydraulic cylinders, making 


both shoes forward type and thereby increasing braking 





performance. New hand brake has been installed on rear 
of transmission, similar to heavy line. This is the dual- 
shoe type in which shoes engage inside and outside of 
drum, leaving a large area exposed to help dissipate heat. 

Rear brake drums have been changed from centrifuse 
to east iron rims and are of heavy section to help heat dis- 
sipation.—GMC Truck & Coach Div., General Motors Corp., 
Pontiac 11, Mich. 


aes a hae cleo sa 
Standard-Hersey dryers bring savings to 
industry and agriculture because they 
take full advantage of every possible 
saving element—men, money, time and 
material. With Standard-Hersey equip 
ment you get increased hourly output 
with lower initial operating costs. That 
is good dryer engineering — obtainabk 
only from a dryer organization with 
vears ot know how The combined €x- 
perience of Standard and Hersey totals 
130 yvears—your insurance that your 
equipment dollar will be biggest at 
SivanoaaD Standard-Hersey. 
WERSEY 

onvers | Write today for new 12-page Dryer Bulletin 
incorporating latest information on Standard 
| Hersey Continuous and Batch Dryers and 
Rotary Coolers, Kilns and Calciners, for the 

Process Industries 








Rotary Bag-Sealer Is Fast, Accurate 


Speeds of more than 600 lineal in. per min. ean be main- 
tained with a newly developed rotary bag-sealing machine. 
It can be used for polyethylene, Pliofilm, and other plastic 
materials which seal by weld. 

Unit has special sealing devices that eliminate sticking 
of the bag material to heat-sealing rollers. A highly sensi- 
tive pressure control automatically compensates for ma- 
terials of varying thicknesses, assuring perfect seals on all 


STANDARD STEEL CORPORATION bags. A 16-in. closed-top pre-heater conditions the bag 


5045 Boyle Ave., Los Angeles 58, Calif. materials. . . 
Eastern Address: 123-45 Newbury St., Boston A variable speed control permits easy attainment of 
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parallel fields per foot 


in fase. grate magnet 


Eacu channel in a Bauer Magnetic Grate is a magnetic: 
field of high intensity. Irresistible pull is exerted upon 
all ferrous pieces and particles entering the magnetic 
telds 

Mounted above the Magnetic Grate is a wire grid 
which baffles the material and deflects it against the 
magnetized poles. This not only assists in separating 
the tramp iron, but also screens out sticks, straws, 








strings, ete. 

It is a very simple task to install a Magnetic Grate 
in a floor opening, hopper bottom, or vertical spout. The 
grate is simply laid upon a frame so that it can be 
lifted out occasionally for cleaning. 

Magnetic Grates are also used for removing iron 
Troughs Stress Sanitation objects, filings, and rust from liquids. 

‘is a We usually build the grates to order in wanted sizes 
lo meet all health department requirements for sanitation, this from 2” x4" up to 6’ or 8’ square. Ask for Bulletin 





dough trough features rounded, germ-free corners with sealed M-3-A and specific information. 
rolled edges. Troughs are available in all standard sizes in 


either stainless steel, stainless clad, or copper bearing steel. THE BAUER BROTHERS COMPANY 
Gustav Glaser Co.. Inc., 2 Wait St., Paterson 4, N. J. 1740 Sheridan Ave. © Springfield, Ohio 
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optimum speeds. Packages can be supported by the ma- 
chine’s carrier belts, without need of other devices. 
Unit is available in vertical floor and bench models, with 


adjustable sealing head. There are also horizontal models 4 THOROUGH 


for making bags from ecut-to-length extruded tubes. Overall 


dimensions are 52 in. long, 24 in. wide.-—Amsco Packaging MIXING 


Machinery, Ine., 31-31 48th Ave., Long Island City, N. Y. 
FASTER 
COOKING 


AT LOWER 
COSTS 


Actual production 
figures show that pro- 
cessing costs go down, 
efficiency goes up with 
Hamilton Stainless Steel 
Steam-Jacketed Mix- 
Cookers. Built to ASME 
Specifications, Hamilton 
Stainless Steel mix- 
cookers are available 
with single or double 

action agitators. Stock specifications include maplewood 
scrapers, but can be furnished with soft metal or plastic 
scrapers guaranteed not to effect laste or flavor of product. 


Extra large steam jacket and fittings, plus larger draw- 
Geared Motor Is Fan Cooled off, will speed operation, cut costs. (Draw-off sizes up to 
7 4” and larger if necessary.) Investigate the Hamilton Stain- 
Newly introduced is geared motor of single reduction, less Steel Mix Cooker and Tilting Kettles today. 


Klosed-Tite” construction for atmospheres containing non- HAM | LT 0 N HAMILTON COPPER & BRASS | 
explosive dusts, vapors and injurious foreign materials. WORKS, INC. HAMILTON, OHIO ; 
An external fan forees powerful cooling blasts of air over Please send complete informa. | 
the streamlined case. copper & brass works Mix a ee “ 
Output shaft ratings are the six AGMA speeds starting 1105 Lincoln Ave., Hamilton 8, Ohio 


Since 1876 





at 780 rpm. down to and ineluding 280 rpm. This new 
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Wissco Bel 
lloys resistant 
mesh const 
air circulation and free drainage, make 
ossible y cleaning. Write for catalog describing their 


adaptability and many uses. 


WISSCO PROCESSING BELTS 


A PRODUCT OF WICKWIRE SPENCER STEEL DIVISION OF THE COLORADO FUEL & IRON CORPORATION 
Sales Office and Plant—56 Sterling Street, Clinton, Massachusetts 
Executive Office—500 Fifth Avenue, New York 18, New York 
Soles Offices—Atlonta «Boston Buffalo * Chicago * Denver + Detroit » New York « Philadelphic 
Pacific Coast—The California Wire Cloth Corporation, Oakland 6, California 





REPLACE 


ANITARY 
PUMPS 


Replace worn and troublesome pumps be- 
fore possible material shortages ... extended 
deliveries and material substitutions. Wise 
foresight says buy WATEROUS Pumps now! 
Take advantage of uniqae WATEROUS de- 
sign... no contact between rotor and hous- 
ing assures constant flow ... long life seals. . 
easy take down and assembly . . . built-in 
speed reduction. Available in 316 stainless 
steel or nickel alloy models. 


Write today for prices 
a WaTEROUS COMPANY 


P 
DEPENDABLE, PUM 80 EAST FILLMORE AVE. 
SINCE ST. PAUL ‘1, MINNESOTA 








“Slo-Speed” motor, type FWEA, is totally enclosed and 
includes such features as labyrinth seals, liberal heavy duty 
ball bearings lubrieated for life, patented Herringbone 
rotor, with motor gears combined in a balanced design from 
power intake to drive shaft. 

Motor can be mounted in any position W 
Electri otors, Inec., Los Angeles. 


thout modi- 


ion. Steriing 


Tilting Base for FHP. Motors 


‘his new, lightweight, tilting motor base is adjustable 
width and length to accommodate all sizes and types 
of fractional horsepower motors up to 1 hp 

In addition to using it with variable speed pulleys, it 
also acts as a belt tightener and can be used for easy belt 
changing on cone step pulleys. Speed changes ean be made 
It constantly maintains the 
Exact speed 


while machine is in operation. 
correct belt tension and correct alignment 
control is easily obtained by handle serew adjustment. 

New base (patent pending) is only 5-in. x 7-in. in size. 
Shipping weight is 10 lb.—Lovejoy Flexible Coupling Co., 
5146 West Lake St., Chicago 44. 


Screen Membrane Speeds Filtration 


Faster filtration is reported with a new type of filtering 
membrane, 

Designated as the “Well-Sereen” membrane, the new 
product is normally constructed of 316 ELC stainless steel 
wire formed to a sereen of evlindric¢al shape. Used within 
the filter itself, to support the cake which is the actual 
filtration medium, these cylinders speed up the process. 
Triangular cross-sectional shape of the individual wire 
which makes up the sereen cylinder eliminates clogging. 

Another advantage is in’ backwashing, the automatie 
process by which filters are cleaned without manual labor. 
Screen membranes achieve high efficieney because back- 
wash flow reaches its highest velocity at the exact point of 
support of the filter cake. Membranes are available in vari- 
ous sizes and can be provided in any alloy which ean be 
drawn into wire.—Titeflex Inc., 500 Frelinghuysen <Ave., 
Vewark 5, N. J. 





Want More Information? 


It's free—and easy to get. Simply note here the items 
on which you want more details, then turn to the Reader 
Service section inside the back cover, where all are listed 
by pages and by subjects under, “Editorial: New Equip- 
ment, Supplies”—each one with a page key number after it. 
The key numbers also appear on the handy Reader Service 
posteard. So you circle those for the items that interest 
you, sign at the bottom, and mail. No postage is needed. 
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Separators Are Available 
In Many Types, Sizes 


line of helio-centrift 
for 


liquids and solids from steam, air, 


Complete 


separators removing unwanted 
vapors under pressure or vacuum has 
Unit 


steam or air a 


been announeed, has a smooth 


helix giving 


whirling 


positive 


action, throwing unwanted 
liquids and solids against the separator 
wall, where they run down to a drip 
pocket. 

Process is stated to take place with 
no pressure drop. Positive action as 


sures that slugs of water are not ear 
ried into the engine or turbine, and that 
oil or grease will not spoil work in 
process or gum up pipes. 

High tensile cast iron units are avail 
able for use with 50, 125, and 250 Ib. 
of steam. Those made of east earbon 
steel are for 150, 300, 400 and 600 Ib. 
ASA Standard. Sizes range from 11. 
to 24 in. They are designed in both 
vertieal and horizontal Steel 
plate units can be made up special. 
The Swartwout Co., 18511 Euclid Ave.. 
Cleveland 12. 


style. 


No Shock or Back-Up 
With Roller Holdback 


Roller-type holdback is designed to 
prevent reversal of inclined conveyors 
and bucket when power is 
interrupted. A hardened roller 
floats between a wedge plate and a 


elevators 


steel 
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When 
reverse, 


ler is 


keved to head = sh 
shalt 


due to power failure, the steel rol 


drum 


head rotation starts to 


immediately wedged between the drun 


and plate, 
shock. When 


holdbaek 


stopping iotion without 
powel 
releases, 

This tv pel 
And there is less chance for 
and corrosion to eause the 1 
ens-Adamsor 


Stepl 


turora, Ill. 


Gas-Type Fire Extinguisher 
Eliminates Recharging 


fire ex 
tinguisher with stainless steel shell is 
claimed an over the 
riveted Elimi 
nated is the annual cost and nuisance of 


Gas-charged, water type 
improvement 
copper soda-acid type. 
recharging, necessary with the latter 
The 


cartridge need be replaced only if the 


type. carbon dioxide pressure 
extinguisher is discharged. 

When the unit is turned upside down 
and struck on the floor, the gas, 
tained in the eartridge fitted into the 
extinguisher 
gradually. 
stream, 

Using earbon dioxide as the expellent 
obviates the need of having acid around 
the plant. 

The steel shell is tested to 
rather than the customary 350 psi. for 
riveted 


con- 


inside 
10-ft. 


cap, is released 


It directs a steady 


500 psi 
units. A plastie transparent 
nozzle is used. Latter property enables 
foreign matter to be seen and removed. 
The unit costs slightly more than the 
soda-acid type, which it is designed to 
replace Pyrene Mfg. Co., 560 Belmont 
Ave., Newark 8, N. J. 
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a Betfep ~ % 
CLOSURE 

FOR SMALL 


Note the neat, 
uniform stitch- 
ing of the Dubl- 
Tape closure. The 
two strong tapes 
give double safe- 
ty, yet the bag is 
easy to open. 


EASY... 
ECONOMICAL 


Here's the way to close small paper 
bags economically and efficiently. Union 
Special’s Style 60000 D machine, produc- 
ing the exclusive Dubl-Tape closure, is 
designed to speed packaging...cut costs 


...and 
@ FAST—Spced to match output of stand- 
ard filling and weighing equipment. 
@ NEAT— Produces an eye-pleasing, sales- 
stimulating package with high mer- 

chandising value. 

@ EASY—Simplified operation .. . anyone 
can quickly become an efficient oper- 
ator of machine. 

@ ECONOMICAL — Operating cost per bag 
is at a minimum ... uses inexpensive 
cotton thread and paper tape. 

@ VERSATILE—Adjustable for a wide range 
of bag sizes, short or long runs. 


Send for your COPY! 


improve appearance. 


Write for BULLETIN No. 100 
to get the complete facts on 
this machine...and how it can 
doa better closing job for you. 


MACHINE COMPANY 


450 N. Franklin St. ¢ Chicago 10, Illinois 
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UTS CARTON COSTS 


7-Day Temp Recorder 
For Mobile Units 


Continuous temperature records in 
refrigerated trucks, railway cars, ware- 
houses and ships are provided by the 
Minicorder, a self-contained thermom- 
eter. 

It requires no power supply and will 
run for 7 days without attention. 
Shock-proof mechanism facilitates in 
stallation in mobile units. 

Measuring approximately 6 x 6 x 4 
in., various models can record tempera 
tures in the range of 30 deg. F. to 
Today, carton users everywhere are achieving re- | 165 deg. F. Two-pen models are made 
markable economies in time, labor, materials and | for on-off recording of related equip 
even storage space with the revolutionary Palmer | ™ent. Unit weighs 31% lb.—Tagliabue 
Instruments Div., Weston Electrical 
Instrument Corp., 614 Frelinghuysen 
Ave., Newark 5, N. J. 


Continuous Motion Carton Former. 

This unique machine turns out cartons from 
inexpensive die-cut blanks at speeds of up to 102 
per minute. So easy to operate, one attendant can 
supervise two to three machines. Blanks are fed to 
the machine in batches of 500 to 1,000 with no 
interruption to production. It is easily adjustable 
for various sizes, and can be adapted to many types 
of cartons. 

By virtue of its improved mandrels and forming 
plates, the Palmer produces better-formed cartons 
of uniform dimensions. Its continuous motion 
principle of operation—no stop-and-start recipro- 
cating movements — permits longer gluing time, 
which results in more firmly sealed cartons. 

Remember, too, that die-cut blanks require a 
minimum of storage space, and can be stocked in 
sufficient quantities so that you need never be 
caught short of cartons! 

Check the savings a Palmer makes and you'll 
see why this machine frequently pays for itsel 
in a matter of months! 

For complete information on the Palmer Carton 
Former, write our nearest office. 


PACKAGE MACHINERY COMPANY e CARTON DIVISION 
1 Eheic Massac use s 

‘aha Cupreaicanbiane Fork Trucks Feature 

yeaa Quick Maintenance 


Fast and easy maintenance is re- 
See us at the PACKAGING SHOW ported with a recently announced line 
Booth 315, Atlantic City Auditorium, April 17-20 of fork trucks, Maker claims a power 
axle ean be removed in 60 min., trail 

ing axle removed in 20 min., and brakes 


PACKAGE MACHINERY COMPANY |i 
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— SUPRENE 


Helps Food 
Stay Wholesome 


Suprene Belting has been carefully perfected 

to help foods stay wholesome...never im- 

parts any taste or odor to conveyed 

products. Made of tough, durable 

duck and impregnated with the 

exclusive Victor “Neoprene” 

compound, Suprene has proved 

Makes It Easy of inestimable value in the 

This new wall-type, toilet foot-pedal im- packing, processing and manu- 

proves cleanliness because of convenience facture of food products. 

and ease of operation. It is designed to Suprene Belting is not only 

fit most flush type water units. Device is waterproof, but is also highly 

of sturdy construction, finished in pol- resistant to the injurious effects of 

ished chromium plating on heavy gage fats, greases and fruit acids. It is easy 

brass.—Approved Products Co., 205-B E. to wash with steam or hot water. 

42nd St., New York City 17. Specify Suprene Belting for all your 

conveying needs and be sure of safe, 

center-control trucks are rated at 9,000, sanitary conveyance for years. Send B  Ticces a uit 
4,000, and 6,000 Ib. Telescoping lifts for bulletin 20—it’s free. lane ge Boe marine “ 


53 Park Place, New York 7 300 W. Hubbard Street, Chicago 10 


® 6456 Factory: Easton, Pa 





are 126 in. and outside turning radius 
is 74 in. for first two models, 81 in. 
for largest. 

Shockless automotive-type steering 
wheel is equipped with steering knob 
for sharp turning and backing into 
position. Low panel gives operator 
unobstructed view of the end of the MODERN FORTRESSES FOR 
forks when engaging load. One pedal 
controls power and braking and is 
operated by the left foot. Controlling 
levers are located at the operator's 


right hand.—The Baker-Raulang Co., OF 4 :  &: A G 6) 


1250 W. 80 St., Clevel S: 
; oe 2055 West Pershing Road (Zone 9) 


DALLAS 


1114 Wood Street (Zone 2) 


DETROIT 


(United States Warehouse Co.) 
1448 Wabash Avenue (Zone 16) 


KANSAS CITY 


500 East Third Street (Zone 6) 


PORT LAVACA 


TEXAS, P.O. Box 176 
UNITED ([Miiewrtismecloiiie. cases 


STATES 2 guiliahe’ 
COLD IZ 
OF THE 
STORAGE NATION’S FOODS 
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Blow-Resistant Glass 
Used on Crane Scale 


No protective metal guard—as seen 
at right in photo above—is needed on 
the new hydraulic crane weigher 
known as the Hydroseale. For it fea- 
tures a special-tempered impact-resist- 
ant dial glass. 

















New glass is reported to be up to 
five times as strong as plate glass of 


HAVING PRESSING PROBLEMS? 


LET US HELP YOU AS WE HAVE 
HELPED THE FOLLOWING INDUSTRIES: 


PAPER PULP: Ultra High Density bleaching- 
de-inking-concentrated black liquor recovery. 
CANNERIES: Juice extractions from pulp. Core of the new dial glass is rela- 
VISCOSE: Optimum press ratios in contin- ORY SOS, WHE CAMAIOR SUERONR SEP 
uvously pressing alkali from cellulose. it can be pommed 
CORN STARCH PLANTS: Dewatering germ 
and fibre. 

POTATO STARCH PLANTS: Dewatering 
pomace. 

RECLAIM RUBBER: Drier product (15 to 20% 
moisture). Low cellulose content. 

GLUE PLANTS: Maximum grease recovery 
and drier pulp. 


J-C ZENITH PULP PRESSES 
CONTINUOUS AND AUTOMATIC 


Are stepping up profits through improved pressing 
efficiency. For applications to individual problems, 
for engineering or performance data, write Jackson 
& Church Company, Department D, at Saginaw, 
Michigan. 


equal thickness, vet will bend as much 
as 20 deg. without breaking. It is also 
stated that it will absorb a thermal 
shock of 500 deg. without breaking, 
making it practical for use in heat-treat 
and other areas where there are high 


temperatures. 


extremely hard. 
and wiped indefinitely without seratch 
ing. Maker states this glass is similar 
to that used in military aircraft search 
lights where resistance to heat, rough 
treatment and seratching are prime 
factors.—Hydroway Scale, Inc., 20624 
Kiaht Mile Rd., Detroit 19. 





A PRODUCT OF | 
JACKSON & CHURCH COMPANY, SAGINAW, MICHIGAN 


“Work well done since ‘81” 








Bakery Rack Washer 
Does Job Quickly 


Entire spray system of this bakery 


LIFT-JACK System 
Lets J] man do the work of ©) 


rack washer is suspended on a double 
track that travels horizontally, back 
and forth, 26 times a minute. Racks 
are washed and rinsed in a few minutes. 





Fan shaped sprays cover the entire 





surface of the racks uniformly and 


thoroughly. Unit is stated to greatly 


CASTERS 


160 


=A 


Through production, in and out 
of storage, on and off freight 
cars or trucks, Colson Lift-Jacks 
with wood or steel semi-live 
skids can easily double the 
efficiency of conventional hand 
trucks. You save time, money 
and space. 


Other cost-saving materials- 
handling equipment by Colson 
includes drum and barrel trucks, 
pC letelec Msattel ¢ MET TleM faite) ¢ Mr Tite! 


precision built roll-easy wheels 
and casters for every type of 
industrial application. 


Why not consult a Colson 
engineer to see how up to date 
materials-handling equipment 
éan speed up your operations 
and lower your costs. Write us 
or consult your phone book for 
the Colson Representative 
near you 


es Write Today for 56 Page Catalog 
THE COLSON CORPORATION 


ELYRIA, OHIO 
LIFT-JACK SYSTEMS 


ss 6 © 


FOOD 





INDUSTRIAL TRUCKS 


INDUSTRIES, 


reduce washing time, and eliminate un- 
labor. Raeks are 
washed and rinsed in a few minutes. 
The machine can be installed at floor 
level as in a pit—Bakery Div., Magnus 
Chemical Co, Inc., Garwood, N. J. 


necessary hand 


Electronic Hygrometer 
Has Remote Control 


New eleetronic¢ hygrometer Is re- 
ported to control humidities down to 
1 percent from a central point. The 


Elee- 


strip- 


system includes a_ single-point 
tronik 
chart), with or without control, and a 
small element that does away with use 


recorder (circular or 


of human hair. The element employs 
a golf leaf and chemical salt solution 
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that eliminates cleaning and other 
maintenance, 

Ability to provide remote reading 
makes possible centralized control of FOOD b 
a complete installation from super ecomes oney 
Visory panel, ‘ 

Advantages stated for system are: | 
Provision for direct relative humidity on your SCALES! 
reading without psychromatie charts; 

» for sensing changes between 20 and 
93 percent relative humidity ; minimum 


span of 20 percent humidity through- 
out range; and availability of all Errors made at the scale 








ranges with full temperature com- stay wrong forever. 
pensation between 50 and 120 deg. F. There is no chance to 
str > s calibrated to -1 per- . 7 
Instrument 1 “epee ed to 1 p recheck; either the food 
eent accuracy, Responsiveness is re d me h ‘ 
ported improved, maker stating that tila met Je — 
63 percent of total change is registered | shipped or, if incoming, 
in 10 see. — Minneapolis-Honeywell has lost its identity in the 
Regulator Co., Brown Industrial Div., general stock. You've 


1502 Wayne Ave., Philadelphia 44. got to be right—weigh it POUNDS == — \ DOLLARS 


right — Toledo Print- nm Pao. >a & 
weigh means accurate ee CENTS 


weights accurately rec- ° 


orded! 


STOP HumMAN ERRORS 
with PRINTWEIGH 


PRINTWEIGH SCALES give you 
<OLEDO accurate printed records of each 
40.5 @ donesr weighing operation in food in- 
Bi dustries ... positive assurance that 
your weight facts are right every 
time! Prints big, clear figures on 
tickets or strips. Saves time, stops 
losses and improves product qual- 
ity throughout your food plant— 
for receiving, batching, ingredi- 
: ent weighing, packaging, ship- 

ing or other weighing opera- 
Jacketed Alloy Valves i ies Send for bulletin 2021 on 
Do Good Heating Job modern weight control. 





eRINTWE/G,, 


Completely jacketed valves—gate, 
globe and check types, made of nickel 
steel alloy have been announced. They 
provide efficient heating for handling 
fluids that solidify or are difficult to 
move at room temperature, Pes 

It is claimed that the advantages of. on 
uniform heating with these new valves : sae T re ] L E D o 
(eross-section of globe valve is shown ) ‘ ’ 
yng ios agg gee gg oe Ingredient weights recorded by Printweigh. HEADQUARTERS FOR SCALES 
thermal electric units, and valves with * NE" a. 


| 
weld-on or with integral cast jackets i ¥ TOLEDO SCALE COMPANY 


7 fie} ; T) . , ee 1205 Telegraph Rd., Toledo 1, Ohio 
of insulheient coverage. This 1s termec 4 - Oo) A oes Please send me bulletin 2021 describing 
the first completely jacketed valve in S iss Toledo weight control 
high alloy. : 4 os iy 44 fe NAME 

All three valves use 150 ib. of steam : : 
at 500 deg. F. Gate and globe valves : 
are bolted bonnet type, with outside : ADDRESS 


screw and yoke, and rising stem. . ; ‘ ae 
7 . inks Accurate printed records provided by Toledo CITY 
Former has stationary handwheel, lat- Motor Truck Sales. 


COMPANY 
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New “Controlled H umidity” 
Method Gives a Better Solution 


to Air Conditioning Problems 


“Hygrol” Absorbent Liquid 
Dehumidifies Fresh Air 


Without Refrigeration 


NIAGARA Air Conditioners or 
Dehumidifiers using “Hygrol” 
liquid absorbent give precise con- 
trol of air temperature and hu- 
midity...at lower operating cost, 
with large savings in space and 
with smaller and less expensive 
equipment, in many applications. 

This method dehumidifies the 
air by passing it through a cham- 
ber in which “Hygrol” spray re- 
moves its moisture and produces 
a low dew point. The “Hygrol” 
solution resulting is continuously 
and automatically re-concentrated. 


providing always full capacity in 


t 


AY 

=. 
ABSORBENT TO 
NCENTRATOR 








ABSORBENT FROM 
INCENTRATOR 





F REQUIRED 


NIAGARA CONTROLLED HUMIDITY METHOD — FLOW DIAGRAM 


Write for Bulletin 112 


air conditioning and assuring al- 
ways a constant dehumidifying 
capacity and a trustworthy, con- 
stant condition for your material. 
apparatus, process or room to be 
conditioned. 

“Hygrol” is a liquid, not a salt 
solution; itstays pure and non-cor- 
rosive: it does not cause mainte- 
nance or operating troubles in food 
plants or in chemical processes. 

Investigate this new Niagara 
Method for “comfort” air condi- 
tioning as well as to protect qual- 
ity in hygroscopic material, or 
processes or instruments, or to 
prevent condensation damage to 


metals, parts or products. 


NIAGARA BLOWER COMPANY 


Over 35 Years Service in Industrial Air Engineering 


Dept. FI, 405 Lexington Ave. 


New York 17, N.Y. 


Experienced District Engineers in all Principal Cities 
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Check valves have bolted 


covers and globe-type checks.-—Alloy 
Steel Products Co., Inc., Empire State 
Bldg., New York 1. 


ler rising 


Heat in Universal Joints 
Claimed to Be Licked 


Age-old bugaboo of heat in universal 
joints is reported eliminated with new 
Lo Friction unit. Seeret is in the frie 
tion block. By reducing bearing sur 
faces and providing for adequate and 
constant Inbrication with a patented 

a heat-resistant joint has been 
produced. 

Unit is available in single or double 
joint form, 144 OD, or larger, solid or 
round, keyed or 
Curtis Universal Joint 


bored hubs, and 
splined shafts. 


Co., Inc., Springfield, Vuss. 


Can Obtain Three Areas 
In Batch Filter Unit 


Either 30, 20 or 10 sq. ft. of filtra- 
tion area may be obtained with the 
specially-designed general purpose 
unit pictured above. ‘thus, best operat- 
ing efficiency can be maintained 
whether batch sizes are small or large. 

Constructed of 316 stainless steel, 
unit includes one filter chamber of 10 
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Handles Acids Safely 


This tilter provides a safe, fast, and con 
venient method of draining acids and other 
liquids from barrels. A special pouring 
spout comes with it. Cradle and supporting 
base are made of structural steel. Lock- 
ing device permits unit to be held at any 
angle for pouring so that whole operation 
can be done by one man.—General Scien- 
tific Equipment Co., 2700 W. Huntington 
St., Philadelphia 32, Pa. 





sq. ft. area, a second of 20 sq. ft., and 
a precoat tank. Filter chambers can 
be operated simultaneously with the 
precoat tank, or singly as required. 
There are permanent filtering ele- 
ments within the chamber. Unit re 
quires no bags, pads or sheets. Clean- 
ing is stated accomplished in 20 min., 
without manual labor.—Titeflex, Inc., 


500 Frelinghuysen Ave., Newark 5, 


High-Speed Wrapping 
Register Regulator 


A new register regulator for high- 
speed wrapping machines, designed to 
permit smaller register marks on gen- 
erally used wrapping materials, has 
been announced. It will handle metal 
foil, waxed paper, cellophane, and 
cloth. 

Using a prefocused optical system, 
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NEW YORK CITY 


from stocks in the city 


GET SPOT-STOCK SERVICE FROM: 


LEHIGH 4 TRUCK 2 HOUR 50-MiILE 
WAREHOUSES LEHIGH FLEET DELIVERIES 

Make sales orders stick... give your men the edge of selling a 
full line on hand for next morning delivery. Get details today 
of Lehigh’s warehouse-distribution service for sales efficiency. 


WRITE, WIRE OR PHONE 


LEHIGH WAREHOUSE 
& TRANSPORTATION CO. 


Telephones: (NY) Rector 2-3338 (NJ) Bigelow 3-7200 
102 Frelinghuysen Ave. Newark 5, New Jersey 








“Sauttor 


The Sanitary Pump 
that has featured 
the simple 
O-RING 

Seal for 

2 Full Years 


Proved in constant production for over 2 years, the “O” ring seal equipped 
Viking “Sanitor” pump is the dependable, proved, sanitary way of delivering 


liquid dairy and food products. 


Be sure you have the production-proved pump .. . insist on the genuine Viking 
“Sanitor.” 
Complete sanitary ...3-A approved... solid 
white metal construction . . . full range of 


sizes and ing arrang 





Ask for free bulletins DIOOE 
and EI00E today. 








Pume Company 


Cedar Falls, lowa 


LS 








Slash hours off cleaning time 
throughout your plant 


Here’s the 481 Oakite Steam-Detergent Gun—the one- 
man crew that cleans up your entire plant in half the 
usual time. 


No tedious scraping or scouring with this dirt-dyna- 
miter. Just a twist of the valve and the gun fuses heat, 
force, powerful detergent to get under, lift off all bac- 
teria-breeding deposits—no matter how heavy or how 
hard-to-reach. 


Easy to operate, the Gun requires no motors, injectors, 
pumps. Just 30 Ibs. of steam pressure, a couple of lengths 
of hose, and a solution container—and you’ve got the 
answer to your toughest cleaning problems. The Oakite 
Steam-Detergent Gun can’t be beat for cleaning 











® Packaging machines - ® Peelers 

®@ Blanchers ® Sorters 

® Graders ®@ Fillers 

®@ Elevators ® Cookers 

®@ Conveyors ® Can sealers 


® Trimming tables ® Walls, ceilings, floors 


FREE Booklet 7709 tells all about Oakite Steam-Deter- 
gent Cleaning—other Oakite shortcuts to plant-wide 
sanitation. Write Oakite Products, Inc., 26G Thames St., 
New York 6, N. Y. No obligation, of course. 





zed INDUSTRIAL Cte 
AN, 


Are 
RIALS . 5. tf 


METHOD 
Technical Service Representatives in Principal Cities of United States and Qanada 
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Tells Moisture of Dried Hops 


Great accuracy and speed in testing mois- 
ture content of dried hops are claimed for 
this new electronic instrument. It’s aimed 
at enabling constant checks on hop mois- 
ture in storage. Samples do not have to be 
weighed before testing.-Tagliabue_ In- 
struments Div,, Weston Electrical Instru- 
ment Corp., 614 Frelinghuysen Ave., 
Vewark 5, N. J. 





no critical adjustments are required to 
maintain accurate operation, Unit is 
reported accurate to 1/16 in, with line 
voltage variations as great as 10 per 
cent. Toggle switch eontrol changes 
from reflected to transmitted light for 
dark- or light-spot operation. Regu 
lator has terminal blocks for external 
connection mounted in rear of cabinet. 
A pre-amplifier in scanner is designed 
to permit greater separation ot seanner 
and control unit, minimizing effects of 
stray pick-up and electrical leakage. 
Standard vacuum tubes are used. 

Westinghouse Electric Corp., Pitts- 


burgh. 


Equipment Briefs 


Vinyl Gasket for Refrigerators 


Reduced costs in refrigerator operation are 
reported with use of a new plasticized vinyl 
gasket designed to provide a better door seal 

maker states, is stronger, more dur 
able, and has a longer life than rubber unit 
it replaces. It is stated that the new material 

I] ect savings both in gasket replacement 
ind operating costs—Westinghouse Electric 
Corp., 306 Fourth Ave., Pittsburgh, 30 


No-Leak Check Valves 
Absolute sealing, minimum flow resistance, 
leakproof dependability for pneumatic 
and hydraulic systems are features of line of 
Circle Seal check valves. Operating principle 
utilizes a synthetic rubber “O” ring between 
il surfaces on the poppet and valve hous 
Sizes are from % to 1-in. NPT.—James 
Pond-Clark, Pasadena, Calif 


Power Mixers Introduced to Food Field 


Line of Kelley power mixers is being intro- 
duced into the food industry. They are of 
rolled steel plate welded construction, with 
adjustable shovel blades designed for close 
tolerance. Sizes available are 12, 20, 30 and 
60 cu. ft.—Wiutteman Machinery Co., Farm- 
ingdale, N. J End 
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New Packages and Products____ 


Concentrated Milk Makes Its Debut 


Pioneering in a completely new milk product, National 
Products Corp., New York, has 
Concentrated Milk in several test areas. 
from these locations indicate not only aeceptance but in 


Dairy introduced its 


Sealtest Reports 
many cases a preference for the concentrate. Seven years 
research went into the product before it was finally offered 
to the publie. 

The concentrate is a pure, fresh, fluid milk whieh has 
to one-third of its original 
water. It has the natural 
protein, mineral and vitamin content as fresh, pasteurized 


milk. 


been concentrated volume by 


removing most of the same 


Keeping Qualities Cited 

C. J. Austin, director of Clover Dairy & Supplee Sealtest 
Laboratory, Wilmington, Del., states, “If properly recon 
stituted (i.e., with cold city water in a container that has 
been washed with a household soap or detergent) and then 
stored in an ice box or mechanical refrigerator at about 
40 deg. F., Sealtest Concentrated Milk will keep for at least 
nine days and still have good flavor and low bacteria counts. 
Under refrigeration at 40 deg. F., 
centrate will keep for four weeks prior to reconstitution”. 

It is qt. and 1 qt. containers. 
When one part of the produet is mixed in the home with 


tests show the con- 


being distributed in 14 
two parts of water it becomes equal to fresh pasteurized 


D milk. When concentrate is mixed 
with an equal amount of water it can also be used as an 


homogenized vitamin 


extra rich cereal milk, and it ean be used full strength in tea 
or coffee. Another recommended use is as a flavorful soft 
drink when mixed with 2 parts of cold ginger ale, root beer, 
cola, or other carbonated beverage. 
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Vacuum Packed Prunes With Glamour 


Firm, uniform dried now marketed in a 
vacuum-packed tin by the California Packing Corp., San 
Francisco, Calif., under the Del Monte Called 


“Moist-Pak,” the dried prunes are vacuum packed in a 


prunes are 
brand. 


1-lb. tin averaging 34 to 39 selected prunes. 

After thorough washing and sterilizing they are partially 
cooked and sealed under vacuum without syrup. It is em- 
phasized that these are not stewed prunes, but moistened- 
dried prunes that make for palatable eating directly from 
the ean. 

Because of their firmness and plumpness they are ideal 
to stuff for salads and confections. As a dish, 
they are easily prepared by covering with water, bringing 


pbreaklast 


) 


to boil, and simmering for about 25 min., adding sugar as 


desired. 


“Meal In a Hurry’ With Frozen Meats 


A new line of seven fresh frosted meats is being 


introduced DV Armour and Company, Chicago. These items, 


now 
packed in 8-oz. cartons are: Beef steakees (4 portions), 
hamburger patties (4 portions), chopped beet (one 8-oz. 
brick), veal cutlets, pork cutlets, pork tenderloin, and bone- 
less pork chops (3 portions In each) 

These items are being marketed to appeal directly to the 
consumer who wants a product that can be prepared in a 
hurry and with minimum states 


preparation, Company 


that the hamburgers can be prepared in 6 min.; package to 


plate; pork chops in 7-8 min.; pork tenderloin and eutlets 


in 30 min.; veal cutlets in 20 to 25 min.; and the steakees 
in just 3 min. 
Replacing the earlier cellophane 


window earton is a 


closed package that protects the meats against diseolora 
tion and handling. 

Further protection is given the meats by an inner eello- 
phane liner so that even if the carton is opened to get a full 
view of the meat, the product is fully protected. Paperboard 
dividers between meats make it possible to remove them 
individually. 





TUF-TRED 


MATTING 
FOR SAFETY- 


QUIET-COMFORT 


Also ideal for retarding fatigue and reduc- 
ing breakage. 

A highly popular, low priced, superior 
grade link rubber fabric matting and the 
only one equipped with non-trip beveled 
safety nosing on the ends. The links are 
strongly laced on galvanized rusi-resisting 
steel wire, reinforced by metal plates. 
Thickness 5¢’’. Width: up to 6 feet. Any 
length. 


Consult your telephone directory for 

American Mat ofiice or USE COUPON 

a FOR OBTAINING LITERATURE AND 
ES. 








AMERICAN MAT 
CORPORATION 


t Matting Sr 


1797 Adams Street Toledo 2, 
t n Tu 


Ohio 
and prices Puf 


Traffic -T it 





‘focus American Mat Corp., Ltd 
Canada Trust Bidg 

IN CANADA 5 Windsor, Ontario 

Factory: West Lorne, Ontario 





INQUIRIES INVITED FROM 
DISTRIBUTORS AND DIRECT 
FACTORY REPRESENTATIVES 











Packaged Dates Gaining In Popularity 


Rapidly replacing the bulk method 
are the prepackaging and vacuum 
packing of dates. 

Parker Brothers, El Monte, Calif., 
is prepackaging its “Gold Cup” fres] 
dates in a 1-lb., die-cut paperboard 
carton, overwrapped with transparent 
film. 

The California Date Growers Assn., 
Indio, Calif., is prepacking its “Desert 
Sweets” dates in 1-lb. and 1%-lb.-size 
paperboard trays with transparent 
film overwrap. The package is in three 
colors with receipe suggestions printed 
on the back of the tray, made by 
Master Cartons, Ine., of San Gabriele, 
Calif. 

Both packers are using a Lumarith 
acetate film overwrap, made by the 
Celanese Corp. of America. Gas-per 
meability of this film permits the dates 
to “breathe” without need of perforat 
ing the wrap. 

The Fulton Packing Co., 
Calif., is now vacuum packing its 
“Blazing Sun” brand dates in 12- and 
20-0z. glass jars, sealed with Vapor 
Vacuum caps, supplied by the White 
Cap Co., Chicago. 

These packaged dates have met 
with enthusiastic response by the 
industry as well as by the shipper, 
Reasons for 


Thermal, 


retailer and consumer. 
this acceptability include its protection 
against contamination, pillferage and 
deterioration; minimization of shelf- 


FOOD 


INDUSTRIES, 


display bruising; convenience in size 
and shape for pyramiding and mass 
display; excellent eye-appeal and 
produet visibility; and better storage 


on the consumer’s pantry shelf. 


Vacuum-Packed Mints 


Mints are now being vacuum-packed 
in a tin filled with protective gas. 

3rown & Haley, Tacoma, Wash., is 
packaging 12 oz. of its Mayfair brand 
confection in a tin container litho- 
graphed in mint-green, dark green and 
gold. Inside is a special sheet that 
says, “Please cover me up and keep me 
fresh.” 

In addition to the vacuum tin, May- 
fair mints will also be packaged in 
cellophane bags and waxed cardboard. 
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Vacuum-Packed Pickles 


Packed under vacuum and _ pas- 
teurized, Fleishman’s fresh kosher 
pickles are being marketed by Fleish- 
man’s Pickles, Ine., St. Louis, Mo. 

These pickles are packed in 1-qt. 
glass jars and sealed with an Anchorvae 
cap. The closure is decorated in red, 
white and green to match the label on 
the jar. A white spot on the closure 
is also provided for price marking. 
The container and closures are sup- 
plied by Anchor Hocking Glass Corp., 
Lancaster, Ohio. 


Blueberry Muffin Mix 


Joining the large growing number 
of prepared baking mixes is Py-O-My 
Blueberry Muffin Mix, inivoduced by 
Kitehen Art Foods, Ine., Chicago. 

The cardboard carton is in three 
colors, yellow, blue and red, with the 
bottom half a background of blue 
berries. Superimposed is an illustra- 
tion of the baked muffins. 

Inside the carton, there is a heavily 
waxed glassine bag which contains the 
mix, consisting of sugar, flour, vege- 
table shortening, non-fat milk solids, 
salt, leavenings, artificial flavorings and 
certified food color. Next, there is a 
3% oz. can of water-packed blueber 
ries and a supply of pleated paper 
baking cups 

Tue package contains everything but 
the one egg and 4 cup of water called 
for to make 10 to 16 (depending on 
the size desired) muffins. Complete 
directions are given on the carton. 

A unique advertising “gimn.ick” is 
he message printed on the bag con 
taining the mix. In the form of a 
letter, it asks the user to “tell three of 
your friends about it and where you 





bought it.” 
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This STAINLESS STEEL CONDENSER 


i: 





This condenser was designed and 
manufactured by the Heat Transfer 
Division of Downingtown Iron Works, 
Incorporated. 


Shell, tubes and ends are of Stainless 
Steel. Water is pumped through the 
shell and around the tubes .. . gas 
passes through the tubes and is 
thereby condensed to form a liquid. 


Many, many units similar to this are 
made by Downingtown for domestic 
and foreign service. 


We of Downingtown solicit your in- 

quiry for heavy duty shell and tube 

Note serrated tube holes and equipment fabricated of Aluminum, 
quality of the finish Inconel, Nickel, Phosphor Bronze, 
Copper, Silicon Bronze and various 

grades of Carbon Steel. Some of these 

are welded by Heliarc. Downingtown is experienced in building 
equipment with Bimetalic, Finned Tube and Impregnated Graphite. 


Design and construction meet requirements of A.S.M.E. Code or 
other agency specified by customer. Equipment of our design is sold 
on a guaranteed performance basis or we will fabricate to cus- 
tomer’s drawings. Modern facilities available for radiographing 
where required. Write on your letterhead for Downingtown literature 
on shell and tube heat exchangers. 





DOWNINGTOWN IRON WORKS, INC. 
DOWNINGTOWN, PA. 


STEEL & ALLOY PLATE FABRICATION 
HEAT EXCHANGERS 


NEW YORK OFFICE - 30 CHURCH STREET 
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ree wumrotTY 


H™ is the first issue of a new tech- 


nical magazine devoted to the 
science of humidity engineering and its 
various applications to comfort and 
industrial manufacturing problems. Pub- 
lished by Surface Combustion Corporation 
of Toledo, “The Humidity Engineer’ con- 
tains comprehensive articles on the utili- 
zation of humidity control as well as 
discussions of the new engineering 
developments employing humidity control 
equipment in the chemical, food pro- 
cessing and other fields. You can receive 
this publication gratis by simply filling 
out and attaching the coupon below to 


your company letterhead. 


"min cee cae a ail at -_—. 


SURFACE COMBUSTION CORPORATION 
Kathabar Division 


TOLEDO 1, OHIO 


Please send me the ‘Humidity Engineer’ 
Nome ___ sickaeiacnane Title 


Company 


| City Zone State 


Nee ee ee ee ee ee ee ee 


168 








Easter Carton for Year-’Round Sales 


logether with the “Giant * ize 
t Thy ] 

n , introduced last vear (p 

50 FI.) 


. of Leaf Brand, Ine., Chicago, 


the Overland ¢ andy 
i rketing a new Easier packag 
called the “Donald Dueck Ege Crate”. 

Differing 
product, this 


seasonal 
offered 


or reference to 


from the usual 


item is being 


Using the famous Disney char 


aster 


Master 


acters to decorate the ege crate, a 
holiday appeal is given, yet it is also a 
This has an ad- 


for the retailer, who can now 


vear-round package. 
vantage 
without 


order for the holiday season 


the usual problem encountered with 
seasonal merchandise. 

Packed in the conventional egg crate 
tvpe paperboard carton the package 


holds 


12 chocolate marshmallow eggs. 





Nedick’s Orange In Cans 


With its 


arink, 


business built around 
Nedick's Ine., 


has, for the last 36° vr., 


ork City, 


operated a chain of refreshment shops 


from Baltimore to Boston. 


extending 


Last summer, canning lines were in 


in the New York City plant to 


the drink from 6.3-1 ratio 


process 
lice to Water) concentrates prepared 
Both a 5-1 concentrate 


in Calitornia 


la single strength drink are reproe 


essed and canned, the concentrate in 
6 oz. cans and the single strength drink 


6 oz. and 46 oz. cans. The con 


nh bot! 


FOOD 


centrate, reconstituted, makes 36° oz. 
of drink 


both 


juices, sugar syrup 


These products, containing 


orange and lemon 
and vitamin B,, are now being mar- 
keted through retail outlets along the 


Kast Coast and as far west as Cleve- 


land, 


‘erate 


ano lets 


SALMON 


For Institutional Trade 


Seen of considerable interest to the 
institutional trade is the announcement 
of the Pacifie American Fisheries, Bel 
Wash., light 


eat Keta and red salmon: 


regarding its 


Cohoe 


lingham, 
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Formerly packed only in 1-lb. cans, 
the skinned and boned pack is now 
available in 4-lb. tins. The trade 
names, Deming'’s Sam-O-let and Sir- 
loin brands, are the same as for the 
well-known 1-lb, tins. 


End Labels Up Bread Sales 


Different labels on the ends of bread 
loaves, carrying colorful meal-planning 
aids, are being offered by Pollock 
Paper Corp., Columbus, Ohio. One 
series contains 64 illustrations of food 
preparations using bread. <A second : . 
group of 64 contains different recipes Hlayssen holds down your wrapping costs 
for tasty dishes. z C 

This promotional program is de- 
signed both for added point-of-pur- ; 
chase appeal and to influence greater Steady, dependable, automatic wrapping of packages is a job 
use of bread. And sale of other food Hayssen Wrapping Machines have been doing successfully for 
products on the shelf is also seen 4 : ae re : 
helped. more than 40 years. Low in initial cost, sturdily built, com- 


pletely automatic, economical to operate, Hayssens keep the 
Package & Product Shorts unit-cost of wrapping at a low level. 


Diet-Minded? Here Are Three New Items Six-sided, printed designs are accurately registered by the 

\ new form of canned tuna for those on low 
fat, low cholesterol diets is the new Chicken 
of the Sea tuna, introduced by Van Camp on one machine reduces idle machine hours. Thermostatically 
Sea Food Co., of California. This product : 
is an excellent source of protein with all the controlled electric sealing ensures well-sealed packages that 
essential amino acids, yet contains less than 
1 percent of fat 

\ fat free (skimmed) milk has recently been 
put on the market by Borden’s, New York 
City. It is packaged in the regular quart-size, your Hayssen representative. 
waxed paper milk container. This milk has 2 ° 
only about 1/16 of a teaspoon of butterfat 5 as I , 
per quart, at the same time containing all the HAYSSEN MFG. COMPANY SHEBOYGAN, WIS 
calcium, riboflavin, protein, phosphorous and 
thiamin of whole milk. 

I'wo low fat content baby foods have been 
added to Armour and Company’s line of baby 


foods. Strained pork and strained beef hearts 
are now being packed in 34 oz. cans at the 
company’s new South St. Paul, Minn., plant. 
In addition to the low fat feature, both meats 


contain B complex vitamins in easily digested a oe WRAPPING MACHINES 


form 


Hayssen Electric Eye. Easy adjustability to wrap many sizes 


stay trim in appearance. Practically any type of wrapping 


material can be used. Write for further details and the name of 


Mexican Delicacies 

A carton of six Mexican delicacies has been 
introduced by Pace & Co., San Antonio, Tex INFORMATION TODAY 
Included in the package are Picante sauce, 
Chiles Jalapenos, Tampico hot sauce, Chiles 
Serranos and Pepitas. Label was designed by 
Mrs. Pace. Closures are furnished by Crown 
Cork & Seal Co. —End eecececeeeeeeeeseeees 


WRITE FOR COMPLETE 
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YOUR ndliip y 


Exclusive B&L advantages save time, Cut Costs, increase 
operator efficiency and comfort... in industrial quality 
control, in research, and in experimentation. Quick, 
positive determination of the percentage of dissolved 
solids in foods. Highest-accuracy identification and 
testing of transparent and opaque liquids and solids, by 
either transmitted or reflected light. Here are a few of 
the “Abbe-56” features you'll appreciate in your work. 


SPARE PRISM SET—Quickly, easily interchanged; ends 
“down” time. (Optional) 


(Y/ Bausch & Lomb th be De 


28 products 


ACETIC ACID 
ALCOHOL 
BERRY PRESERVES 
BEVERAGES 
BOROSILICATE 
CROWN GLASS 
BROMONAPHTHALENE 
BUTYRIC ACID 
CHEESE PRODUCTS 
DISTILLED WATER 
EGG SOLIDS 
ETHYLANTRACENE 
EXTRA DENSE FLINT 
FLINT GLASS 


FRUIT BUTTERS 
HONEY 
>. ms HYDROGENATED FATS 


IODINE NUMBER 
(FLAXSEED, SOYBEAN) 


WO" tm JELLIES, JAMS 
; FRUIT PRESERVES 


MAPLE SYRUP 
NAPHTHALENE 
i— NYLON 

r— OIL CONTENT 


PAPER MILLS 
(STARCH SOLIDS) 


PENTANE 
J —_____1_ PLASTICS 
L— TOMATO PRODUCTS 


WAXES 
(PARAFFIN, CARNAUBA) 





FLUORINATED HYDROCARBONS 


whl INSTRUMENT 


.--if you make any of these 








Be sure it’s the world’s finest Abbe- 
type refractometer—the B&L “Abbe-56”! 


FIXED-POSITION EYEPIECES— Mounted close together 
and inclined, for speed and comfort. 





INTERNAL GLASS SCALE—Protected from dirt, corro- 
sion. Index, 1.30 to 1.71; theoretical accuracy, +.0001. 


PROTECTIVE HOUSING—Streamlined metal, safeguards 
scale and moving parts. 


WRITE for complete information and a demonstration to 
Bausch & Lomb Optical Company, 603-3 St. Paul St., 
Rochester 2, N. Y. 
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New Technology 


New Rapid Method Detects Small Leaks In Cans 


Detection of leaks along the side 
seam, and around closures of cans of 
food, especially very small or very 
slow leaks, is an important, but often 
very difficult job in the study of spoil- 
age. The use of pressure on the inside 
of the can is often practiced, but is 
open to the criticism that, in 
leakage is from the outside in, and 
internal pressure may produce or indi- 
cate leaks that would never exist in a 
normal ean with the contents under 
slight vacuum. Diffusion of hydrogen 
sulfide gas into cans lined with lead 
acetate paper has produced useful 
information on the loeation of leaks, 
but it is troublesome to prepare the 
cans satisfactorily for the test. 

3y partly filling the cans with water, 
submerging them in a_ solution of 
fluorescein, and then evacuating them, 
the presence of minute leaks can be 
established if the water in the ean 
becomes fluorescent. If a gelatin solu- 
used instead of water, and it 
is chilled while immersed in the dye 
solution, the location of the leaks can 
be found by examining the solidified 
gelatin with ultra-violet light. A vari- 
ation of this is to use a sterile medium 
in the can, and immerse it in a suspen- 
sion of Aerobacter aerogenes bacteria. 
If the can swells on ineubation, leaks 
were evidently present. 


use, 


tion is 


Glass Plates Used 

A new and simple way of establish- 
ing the presence of leaks and locating 
them is to cut a circle from both top 
and bottom of the can without injur- 
ing the seams, empty and wash the can 
thoroughly and dry for 24 hr. at 37 
deg. C., or 6 hr. at 55 C. Place the 
ean between two disks of clear safety 
glass or clear plastic 5 to 8 mm. thick, 
with soft rubber gaskets 10 mm. thick 
forming seals between the end seams 
of the can and the glass plates. One 
of the gaskets should carry a fine 
copper tube through its side, by means 
of which the can can be evacuated. 
The tube is connected to a source of 
vacuum through a suction flask filled 
with water and equipped with a 
vacuum gage and vacuum release 
valves. 

By partial evacuation of the system 
and then release of the vacuum the can 
is filled about three-fourths full with 
water. A full vacuum is now pulled 
on the system, including the can now 
containing water which is_ visible 
through the transparent end _ plates. 
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Any leaks will be immediately visible 
by the formation of bubbles at their 
site. By using a liquid of low vapor 
pressure such as an oil, and using very 
high vacua of the order of 0.1 mm. 
Hg, it is possible to locate ultramicro- 
scopie leaks of 4% eu. mm. per hour. 

Digest from “A New Method for the Rapid 
Detection and Location of Microscopic Leaks in 
Cans”, by P. H. Lefebvre, Revue des Fermenta- 
tions et des Industries Alimentaires, 5, 6, 183-88, 


Dec. 1950 


FRUITS 


Prevents Leakage of Juice 
During Fruit Freezing 


Syrup solids made by conventional 
processes from starch of corn, tapioca, 
or potato are used in a patented proe- 
ess to minimize bleeding of fruit, or 
loss of its juice when preserved in the 
usual quick freeze manner. A layer of 
such starch conversion solids is applied 
over the particles of fruit to be frozen, 
absorbing a large quantity of water 
before being liquefied and thus pro- 
moting relative dryness in the pack- 
aged frozen food. These starch-hy- 
drolysis solids contain total reducing 
sugars, caleulated as dextrose, not 
above 45 percent by weight and pref- 
erably between 24 and 45 percent. 
This product is refined and produced 
in finely divided form by spray dry- 
ing. It is ordinarily used in the pro- 
portion of 15 to 35 parts per 100 of 
fruit. Normal pressure is maintained 
during freezing process. 

Digest from U. S. Patent 2,516,891, issued 
Aug. 1, 1950, on an application dated April 23, 


1950, to R. L. Lloyd, Port Washington, N. Y., 
assigned to American Maize-Products Co. 


Producing Orange Juice 
Free from Oxidation 


Protecting fruit juices against con 
tact with air and oxidizing material 
at all times from beginning of extract- 
ing operation until sealed containers 
are opened, is feature of patented 
invention for preserving their orig 
inal flavor. Extraction takes place in 
a glass chamber under vacuum of at 
least 271%4 in. Hg. Oranges, for ex- 
ample, are fed into chamber through 
vacuum locks, from last of which 
fruit falls onto extraction rollers cov- 
ered with corrugated sleeve of glass or 
other non-oxidizing material. Rollers 
turn in opposite directions, and their 


1957 


ridges then cut oranges into strips. 

Extracted juice and pulp fall onto 
a vibrating sereen through which juice 
passes. Pulp is delivered to a screw 
conveyor which forces the mass into 
a contracting discharge tube in which 
waste material is packed sufficiently 
firm to form a vacuum seal. Juice flows 
to a vertical pipe, a small intermedi- 
ate section of which is heated to steri- 
lize juice. As it descends through pipe 
juice cools and enters a filling and 
capping compartment, under vacunm, 
where previously evacuated bottles are 
filled by suitable valve mechanism. 
Sterilization in central portion of pipe 
is accomplished by radiant energy 
within infrared range, at a temper- 
ature of 225 to 230 F. 

Digest from U. S. Patent 2,517,569, issued 


Aug. 8, 1950, on an application dated Nov. 23, 
1945, to Erich G. Huzenlaub, Brentford, England. 


MEATS 


Effect of Heat-Processing 
On Sausage-Type Meats 


Fifteen different types of sausage 
or table-ready meats and their cor 
responding raw mixtures have been 
investigated to determine extent to 
which nutritive values were affected by 
processing. No consistent loss of 
riboflavin or niacin was observed, but 
thiamin ranged from 2-26 
Tabulated results show 
principal meat ingredients, 


losses of 
percent. 
produet, 
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REPLACE 
OR 


REPAIR 


CP Cold Hold 

Cylindrical Storage Tanks 
CP Multi-Process Tanks 
for Processing or Pasteurizing 


CP Multi-Flo 
Homogenizers 
CP Type-K Ammonia i Pa 
Compressors ~ 
CP Multi-Pass 
° a) Plate Heat Exchangers 


You'll be wise to look over your 

production equipment facilities 
’ 

now 

Do you have enough equip- 
ment of the types shown here 
to meet your needs? Is it the 
right equipment for high eff- 
ciency, low cost production? 
Can you depend upon it to keep 
you producing steadily and 
without interruption? ‘ 

If you can’t answer “Yes” to 
these questions, simple pru- 
dence indicates you'd better see 
CP nou . and discuss provi- 
sion for your requirements, 
whether new or maintenance. 


THE Creamery Packag 
MFG. COMPANY 
General and Export Offices 
1243 W. Washington Bivd., Chicago 7, Illinois 
BRANCHES: Atlanta + Boston + Buffalo + 
Chicago + Dallas + Denver + Houston + 
Kansas City,Mo. + Los Angeles « Minneapolis « 
Nashville » New York » Omaha + Philadelphia « 
Portiand, Ore. + Sait Lake City + San Francisco 
+ St. Louis + Seattle + Toledo + Waterloo, la 
CREAMERY PACKAGE MFG. CO. 
OF CANADA, LTD. — TORONTO 








nitrate-nitrite cure, smoking treatment, 
cooking treatment, and drying period. 
Experimental work is illustrated by 
detailed steps involved in study of 
were of first 
quality. franks 
showed higher losses, due primarily to 


frankfurters, which 


Poorer grades of 


vreater shrinkage and loss of fat and 


water-soluble — nutrients. Bologna, 
braunschweiger, and franks were stored 
at refrigerator temperatures for 
periods ranging trom 12 days tor 
franks to 30 davs for the other 2 and 
then reassayed. 'No significant changes 
were found in vitamin contents of the 


stored products. 


Frankfurter Stuffing Machine 


Stuffing and processing frankfurters 
in lengths up to 8 ft., eliminating 
usual linking operation, mechanically 
stripping skin from sausage, and per 
forming these and other operations 
continuously are salient teatures of 
a machine recently patented. Sausage 
easings are stuffed in conventional 
manner in equal divisions of original 
ceasing lengths which are about 52 ft. 
long. Thus a 16-ft. section of casing 
may be hung at its middle portion 
over an S-hook and completely proe- 
essed, including drying, smoking, 
cooking, and chilling. Linking is elim- 
inated and labor of handling reduced. 
The skin is continuously stripped by 
machine from long lengths of sausage, 
in contrast to manual removing of skin 
from short sections. Finally, sausage 
s eut into short, straight lengths for 
packaging, prior to which the square 


ends are seared. 


CONFECTIONERY 


Confectionery Creams 
Made Continuously 


Any desired ty 
fondant, icing, fudge, and 
ar prepa Lions ¢¢ produeed 
inuously, according the claims 

a recently patented process. The 
nethod combines and performs simul- 
taneously some of the steps of the 
tch method, and exercises selective 
control over texture of the product. 
In operation, appropriate ingredients 
are metered to a thermostatically con 
trolled automati evaporating and con 
centrating device, where the liquid is 
quickly brought to the desired stage of 
concentration. The mixture then flows, 
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at a temperature of 240 F., to a ma- 
chine in which the beating and cream- 
ing operation is immediately begun, 
conjointly with cooling. Here, again, 
temperature is controlled by cireulat- 
ing cold water through the jacket of 
the beater. The material is advanced 
through the horizontal beater by blades 
mounted on a rotary shaft provided 
with selective speed control, and de- 
livered continuously to a conditioning 
chamber where it is brought to desired 
temperature and condition for distri- 
bution to molds for making preferred 
confection. Temperature and speed con 
trols throughout process make possible 
its continuous operation and fine tex 
ture of the product. 
2,507,477, issued 
1 dated May 17, 
, Mass., and 


, and assigned 
, Cambridge, 


CEREAL PRODUCTS 


Enrichment of Rice 
Reduces Beriberi 


Mortality from beriberi in a_ test 
area in Bataan Province, the Philip- 
pines, has apparently been reduced by 
70 percent as a result of feeding the 
people rice artifically enriched with 
thiamine, niacin, and iron pyrophos- 
phate. Test rice contained per lb. 2 mg. 
thiamine, 15 niacin, and 13 iron. 

Beriberi is second only to tubereulo- 
sis as a cause of death in the Philip- 
pines. In a clinical survey of the test 
area the incidence of beriberi was 
found to be 12.76 percent of the pop 
ulation, varying among towns trom 
5.72 to 24.26 percent. Among the die- 
tary practices of the people, rice was 
washed several times before cooking, 
and the wash water was disearded by 
over 80 percent ot the subjeets. Test 
area A, in which enriched rice was 
fed, had a population of 63,508. Con 
trol area B, where the people followed 
their usual dietary practices, had a 
population of 29,393. Whereas the in 
eidence of beriberi in area A was re 
duced by 70 percent, that in area B 
showed a slight erratie rise of from 


6 to 9 percent. 


Improved Milling Procedure 
Gives Full-Nutrient Flour 


Crux of a patented process for mak- 
ing flour containing substantially all 
the vitamins, oils and fats present in 
the cereal, consists in grinding in such 
a manner as not to rupture the indi 
vidual cells of the germ, endosperm, 
and aleurone. In addition to proper 
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adjustment of the grinding device, 
other factors to be observed are the 
temperature of the cereal berry prior 
to milling, and the temperature of the 
flour during milling. For example, 
wheat berries 90 days out of the field 
or aged the equivalent thereof are 
cleaned and polished. They are then 
tempered to just under 85 F. by spray- 
ing with water for a period of 4-8 hr. 
This temperature is maintained at the 
first break roll and throughout the 
milling process, the flour being contin- 
uously aerated for that purpose. The 
resulting product contains the flour 
cells of the berries in separated but 
unbroken condition, and with the fats, 
oils and vitamins within the cells where 
they will enhance the food value of the 
flour without tending to make it 
rancid. The flour thus produced may 
be stored for long periods without 
deterioration. 

Digest from U. S. Patent 2,509,418, issued 


May 30, 1950, on an ag ee m dated Jan. 14, 
» Dan H Brown, Chi I! 


FATS AND OILS 


Alkali Digestion of Livers 
Ups Vitamin A Yield 


Based on vitamin A recovery, alkali : : For light Or heavy 
dligestion of shark and groper livers : duty service Darnell 


has been found superior to steam, 


water, and acid digestion methods for Casters ETale| Wheels 


livers with an oil content of 30 per- 


ies and up. Sueh | - the wae Sa ‘ are made for a fovate life 


reached in an investigation undertaken 


cae | of trouble-free usage, 
er of tke: Ge, ee ee to protect floors and 


established by saponiftying samples of be 

liver with Prednis potassium sae a increase employee 

ide, extracting resulting clear solution : 

with ethyl ether, drying extract in ae efficiency. 

vacuo, redissolying in absolute aleohol, 

and assaying in spectrophotometer. : : : i 

The extinetion coefticient was multi- ae ee as Cae t¢ 30 ; 2 

plied by a factor to obtain the vitamin hae Write FOR NEW Muna 

A potency, in international units per g. : er : posers ‘ 
Digestion experiments consisted in 2 ” os 

treating 100 g. samples of minced oe Per a ee 

livers with steam, water, and aqueous : : : ee : 

solutions of ecaustie soda with isk with- oe PARNELL CORP LTD 

out salt, sodium earbonate, sodium ear- a : LONG BEACH 4 CALIFORNIA 

bonate plus ealeium oxide, pepsin and : | WALKER. ST. NEW YORK 13 NY 

hydrochlorie acid, and hydrochloric oo 

acid. In addition to laboratory tests, , 80 CLINTON, CHICAGO 6 ILL 


further data were obtained from tests 
in a fish liver oil factory. 

doth tests showed that the yield of 
oil and vitamin A obtained by steaming 
and centrifuging is below that obtained 
by methods in which the liver protein 
is hydrolyzed. Oils from alkali diges 
tion had a higher vitamin A poteney 
than oils rendered by steam. Of the 
alkaline agents employed, caustic soda 
was most effective. Livers whose oil 
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Another COMMUNITY REFRIGERATION CENTER 


Developed with ARCS Refrigeration 


In 1927 the Carthage (Missouri) Ice & Cold Storage Company was operating a 
30-ton ice tank. 

Today the modernized plant makes 110 tons of ice per day; has a dozen city 
and country routes, ices railway cars and trucks; rents 2,800 lockers; freezes up to 
200, - oD scant of eggs, poultry, strawberries, boysenberries, and packing house 

products daily; operates 600,000 
cubic feet of freezers and coolers. The 
office is air conditioned. 
All the cooling loads are carried by 
ten large Frick refrigerating machines. 
Another example of a prosperous 
COMMUNITY REFRIGERATION 
CENTER developed with Frick Refrig- 
eration. Does YOUR community have 
a comparabie plant? 
= DEPENDABLE REFRIGERATION Since 
en Frick Ammonia Compressors WAYNESBORO, ra 


Sarthage Plant Also Builders of Power Farming and Sawmill Medio 








STEAM PROBLEM? 


solution... 
the KANE BOILER PACKAGE 


Each KANE BOILER PACKAGE is carefully con- 
sidered by us as an “individual” job—from the 
customer’s requirements to the finished unit. And 
each BOILER PACKAGE is a compact, self-con- 
tained steam source that includes: the correctly 
sized KANE Automatic Gas-Fired Boiler complete 
with gas burner and controls to maintain required 
steam pressure; and an M-K-O Automatic Boiler 
Feed system designed to return 
The KANE ah 
built to AS. 3 ». condensate and supply make-up 
specifications In ail water as required for highest op- 
ia erating efficiency. 
The M-K-O Automatic . . S ° 
Boiler returns | Engineered Steam at its best with 
ae aaa eeneeies four decades of experience at your 
eS disposal—so, send your steam 
problem to us for study and 
recommendation. 


ENGINEERED STEAM AT ITS BEST 


MMEARS-KANE-OFELDT 


P.O. BOX 223 -I- BRIDGEPORT, PA. 


FOUR DECADES OF AUTOMATIC GAS-FIRED BOILER MANUFACTURING EXPERIENCE 
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contained up to 10 percent free fatty 
acids offer no difficulty in alkali diges- 
tion and give a higher oil yield than 
would be obtained by separate steam- 
ing and alkali refining. Reported ad- 
verse effect of alkali digestion on the 
keeping qualities of vitamin A could 
not be confirmed. 

Digest from “A Study of Oil Extraction from 
Fish Livers,” by L. Hartman, Journal of the 
American Oil Chemists’ Society, Vol. 27, 409-11, 
Nov. 1950 


Effect of Salt and Moisture 
On Rancidity of Fats 


Using the filter paper technic for 
testing antioxidants in aqueous fat 
systems, the effect of NaCl and mois- 
ture on rancidity has been explored 
in both aqueous lard systems and fat 
systems containing muscle extract or 
hemoglobin. It was found that dry 
NaCl and its solutions at high con- 
centrations behaved as pro-oxidants 
in fat oxidation. Calcium chloride 
had a much greater accelerating effect, 
but KC] had little effect. Dehydra- 
tion of salt solutions in contaet with 
fat greatly accelerated rancidity. 
Sodium chloride did not, however, 
specifically affeet activity of solutions 
containing hemoglobin and muscle 
extract 

Although differences have been noted 
in reported effeet of NaCl solutions 
on raneidity, there is little doubt that 
dry salt in contact with fat always 
causes acceleration of rancidity. This 
is particularly true where a complex 
food containing salt is partly or com- 
pletely dehydrated. The freezing 
process, like dehydration, would have 
effect of concentrating salt and 
accelerating gies 

Dig sent 3 from ‘Some Effects of Salt and Mois- 

ty in Fats,” by I. Chang and 


ture on idi 
B M wa atts, Food Research, Vol. 15, 313-21, 
July-August 1950 


DAIRY 


Ice Cream Layer Cake 
By Improved Method 


Continuous production of ice cream 
layer cake in novel containers is de 
scribed in a recent patent specification. 
Principal feature of invention is the 
container, made of paper or other 
suitable material, into which is inserted 
a liner formed of corrugated board. 
Latter has been scored at right angles 
to corrugations so that when folded 
it will have a profile similar to the 
letter U with square corners at the 
bottom. After liner is inserted in 
earton, thin biseuits are fitted into 
corrugations, being held apart by 
flutings. Thereafter spaces between 
biscuits may be filled with ice cream. 
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Carton is closed and sent to harden- 
ing room. Entire process lends itself 
to continuous operation, using a con- 
veyor belt to carry containers through 
successive steps. 

Digest from U. S. Patent 2,517,756, issued 
Aug. 8, 1950, on an application dated Jan. 25, 
1950, to G. A. Zabriskie, II], New York, and 
Fosdick Zabriskie, Brooklyn, N. Y., assigned to 
Airline Foods Corp. 


New Low-Pressure Homogenizer for increasingly Popular 


Homogenizing pressures having usu- 
ally been in the neighborhood of 2,000 FAKE ay ii M 
psi. the chief object of a recently 


patented machine is to accomplish the 
same results at pressures of 300-500 
lb. Principal feature of the invention 
is a number of perforated metal screens 
so disposed relative to each other and 
to the dises between which they are —— 

PERE PACKOMATIC’s case 
held, that a tortuous passage is pro- lsader’-vecelusd cack 
vided for the liquid under treatment. pleted take-home cartons 
The screens act as an adjustable valve cid ea RIES PCE Se 

a a e them into shipping con- 
through which the liquid is foreed. It tainers placed on load- 
is claimed that milk so emulsified has ing head by operator. 
Ree , . ‘ k y, : loaded cases are auto 
a ower pacteria count, Keeps longer, matically discharged on 
tastes richer, and has a creamier texture take-away conveyor to 

: ° : li h 
than ordinary homogenized milk. « The Ae 
machine is designed for easy clean- 
ing. Sereens are stamped out of Monel 
metal and are comparatively inex- 
pensive to replace. 





Digest from U. S. Patent 2,504,678, issued Completely automatic carton forming and eee 


Apr. 18, ~~ on an application dated Oct. 13, 
1947, to J. Gardner, Daytona Beach, Fla., gluing, sealing by PACKOMA Th 
and Bacay to Elizabeth Gardner. 


Take-home cartons—as popularized by the beverage industry —are becoming 
SANITATION increasingly important in the marketing of many food products 

i 3 = Meats, milk, juices, vegetables, baby foods, pet foods and soups—all lend 
themselves to multiple packaging in take-home cartons—to the increased 
Bacterial Count in Vegetables satisfaction and profit of both retailer and consumer. 

Reflects Plant Conditions If you are considering the many advantages of multiple-unit packaging, 
write for the fascinating “ATLAS STORY” developed out of practical 
experience at Chicago's Atlas Brewing Company 

with automatic take-home cartoning by 

PACKOMATIC, or phone Joliet 6275 

No obligation, naturally. 


Studies have been made on frozen 
peas, beans, and corn to see whether 
a direct relation exists between number 
of bacteria present and composition 
and nutritive value of the stored veg- 
etables. Bacterial count was selected 
as most generally accepted objective 
test for sanitary conditions in the 
plant which, in turn, might affect 
palatability and other factors of qual- 
ity in frozen foods. Counts were made 
during various stages of processing 
and on the frozen vegetables stored 
at 10, 0 and —10 F. for a period of 
2 yr. 

Frozen peas collected from commer- sie ree eS 
cial plants contained from 1,300 to unit above receives cons from filling 
870,000 bacterial per g. A _ critical or poneniing, Cone, ye 
count seemed to be 50,000 per g. When shipping cases—no mar, no scratch, no bump . . automatically. 
held at 10 F. for 6-12 months, peas Automatic gluing and sealing the PACKOMATIC way means faster, better, 
with more than 50,000 upon entering less expensive packaging, plus increased sales and greater profits. 


storage rapidly increased in bacterial we L PEROUSON COMPANY | 


population. When count was less than PACKOMAT: C 4 acc nage age te 
oi x = } Please send me “The Atlas Stor 
50,000 bacteria decreased during early eurasieal 44 () auamene anitialt 
stages of storage. Little relation was PACKAGING MBC “Mier ysoN COnsaET I iat ote dca 
found between bacterial count of a 


original peas and vitamin content after 
6 and 12 months storage. Nor did 











ae Co 





I 
i 
Chicago + New York = Boston + Philadelphia - Baltimore - Cleveland ; 


FOOD INDUSTRIES, MARCH, 1951 175 








A. E. STALEY MFG. CO. FINDS ANSWER to 


Starch Conveying Problem 


with 


SPROUT-WALDRON , 
: SYSTEM 


PROBLEM: To convey starch products 
from spray chamber to packing area. 
Capacity required—2000 Ibs./hr. Products 
are hygroscopic, tend to pack and lump 
when exposed to high humidity air. The 
conveying system is used for several differ- 
ent products; must be self-cleaning to avoid 
hold-up. 
OPERATION: Dried products are dis- at in seen eiiess acpeolenies os 
charged from drying chamber through ro- gles seacterercelie cy macanet 
tary feeder valves to a 4” stainless steel is discharged through muffler at right. 
Pneu-Vac pipe line. The Pneu-Vac elevates : 
material to cyclone collector which feeds 
scalping screen at packing station. 
Conveyor air is filtered, dehumidified by 
cooling, then reheated to obtain necessary 
low relative humidity. Operational control 
of the entire system is completely auto- 
matic. 
Dust which escapes the cyclone collector 
returns to the primary drying chamber. 


RESULTS: Continuous removal of product 
from drier chamber is accomplished with- valve discharges starch products te 4” 


Bottom of spray drier chamber. Feeder 


out danger of foreign matter contamina- manatees Sines Pee Ee ae 
tion, or mixing of various products. Stain- 
less steel construction insures product 
cleanliness. Loss of hygroscopic materials 
due to packing or sticking to conveyor sur- 
faces is eliminated. 


If you have a bulk materials handling pdeteor 


problem, talk it over with Sprout-Waldron. collector 
drops to 

PNEU-VAC may prove to be the most effi- vibrating 

: : . screen and 
cient solution. Write today to Sprout, bien tala 
Waldron & Co., Inc., 35 Waldron St., ws “yr 
' i 

Muncy, Pa. drawn off in 
drums and *® 
multi-wall ion. Pneu Vac pipe line 
carrying product from drier to collector 
is shown in upper left. 


ut- Waidron 


MUNCY © PENNSYLVANIA 


palatability vary in direct relation to 
bacterial content unless organisms 
developed off-flavors before freezing. 
Frozen bean samples varied in bac- 
terial content from 2,000 to 16,000,000 
per g. prior to storage, although beans 
entering plant have less than 10,000 
organisms. The increase in count is 
picked up in the processing plant. 
Little correlation was found between 
bacterial count and vitamin content 
of stored beans; but off flavors were 
detected in those eases where exces- 
sively large numbers of bacteria had 
brought about chemical changes prior 
to freezing. As a bacterial standard, 
beans entering the freezer should not 
contain more than 100,000 per g. 
Corn samples ranged from 81,000 to 
3,500,000 bacteria per g. Average 
number was much higher in corn than 
in peas and beans on account of high 
moisture content of creamed corn 
being processed. Changes in bacterial 
count of stored product followed pat- 
tern found in peas and beans. Palat- 
ability studies, however, showed a 
more direct relation between bacterial 
content and development of off flavors 
in frozen product after 6 months stor- 
age. It was coneluded that corn should 
contain less than 60,060 organisms 
per g. on entering final freezer. 
Digest from “Bacteria in Frozen Vegetables,” 


G. J. Kucker and W. B. Robinson, Farm 
t., 1950 


FERMENTATION 


Malt Extract Process 
Employs Centrifuges 


Substitution of centrifuges for fil- 
ters in the conventional process for 
making malt extract, and recovering 
a substantial quantity of grain oil 
as a byproduct, are features of a pat- 
ented method for production of malt 
extract. In operation, the cooked mash 
of corn and malt is screened to remove 
coarse solids and fed to a centrifuge 
whieh discharges a sludge and an efflu- 
ent containing most of the malt. 
Sludge is combined with sereenings, 
mixed with fresh water and fed to a 
second centrifuge. Sludge from this 
source is sent to drying apparatus, 
while the effluent is returned to the 
mash tank to pass through the first 
centrifuge and join the effluent there- 
from. The latter tlows to a third cen 
trifuge which yields three products: 
Malt extract which flows to an evapo- 
rator, some additional sludge which is 
conveyed to drying apparatus, and a 
mixture of grain oil and water. The 
last is separated in a fourth centrifuge 
for recovery of the oil. 

Patent 2,513,687, issued 
pplication d ed Aug. 
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Food Industry News 





New F&DA Standards for Jam 
Expected to Cut Dextrose 


A new maximum limit on the per- 
centage of sweetener which may be 
dextrose or corn syrup solids is ex- 
pected as a result of the hearing held 
during the first week of January by 
Food and Drug Administration. The 
existing standards for fruit jelly, pre- 
butter are likely to be 
changed in two particulars. 

The present standard of identity 
permits 50 percent of the sweetener to 


serves, or 


be corn sweetener in preserves or jelly 
and all of it to be a corn sweetener in 
fruit butter. In each case a declara- 
tion on the label of the presence of 
the corn sweetener is required. Manu- 
facturers of these fruit produets have 
long wanted to be rid of the declara 
tion, feeling that it tended to imply 
unwanted appearance of inferiority if 
there were any statement of the pres- 
ence of corn sweetener on the label. A 
considerable group from the industry 


therefore asked for a change in the 
standard. Results, to date, appear to 
be satisfactory all-around. 

Proposed to Food and Drug Admin- 
istration is the omission of any such 
declaration but limita- 
tion on the percentage of sugars which 
can be corn sweetener. In both cases 
it was proposed at the hearing that 
not over 25 percent be either dextrose 


a more rigid 


or corn syrup solids or both. Appar- 
ently the industry is willing to trade 
such restrictions for the privilege ot 
eliminating the label declaration. 

No significant opposition to this 
change in the standard of identity 
was offered at the hearing. Neither 
the sucrose nor the corn sweetener in- 
terests brought up the old battle be- 
tween the two classes of carbohydrate. 
Hence it seems likely that before the 
season for packing 1951 fruit the new 
provision may be effective. 





Defense Needs Estimated 
For Canned Products 
Estimated requirements of canned 
fruits and from the 1951 
pack to meet the needs of the Armed 


vegetables 


Forces were announced in January by 
the Department of Defense. 

The estimates, prepared by the Army 
tentative, 
The 


order to 


Quartermaster Corps, are 
and are subject to modifieation. 
estimates are announced in 
assist industry in planning production. 

Detailed information on individual 
procurements under this program will 
be released with the institution of each 
procurement action. The procurement 
will be handled by the Chieago Quar- 
termaster Depot, 1819 West Pershing 
Road, Chicago 9, Illinois, and the 
Oakland Quartermaster Procurement 
Agency, Oakland Army Base, Oakland 
14, California. 

Requirements of canned fruits and 
vegetables from the 1951 pack are esti- 
mated tentatively in pounds as follows: 

Fruits—Apples, 39,358,000; 
sauce, 18,575,000; Apricots, 47,628,000; 
Berries, 10,219,000; 
36,645,000 ; 


Cherries, 


Cherries, Sweet, 8,606,000; 


Figs, 13,415,000; Fruit Cocktail, 38.864,- 


000; Grapefruit, 30,023,000; 
Apple, 3,786,000; Juice, Grape, 4,007,000 ; 
Juice, Grapefruit, 26,214,000; Juice, Or 
41,436,000; Juice, 


ange, Orange-Grape 
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fruit, 39,025,000; Juice, Pineapple, 35, 
417.000; Peaches, 74,001,000; 
33,406,000; Pineapple, 51,587,000; Plums, 
16,096,000; 


Pears, 
Prunes, Puree, 
Fruit, Asst’d, 323,000; Sauce, Cranberry, 
5,717,000. ; 

Vegetables Asparagus, 
Beans, Lima, 33,460,000; Beans, String, 
65.957 O00: 8.050.000; 


13,789,000; 


seets, Carrots, 


Plenty of Sugar Beets 


sugar beets 


Stockpiles of 114,000 tons of 
are shown here awaiting processing at the 


asst 


16,731,000; Catsup, Tomato, 49,498,000; 
Corn, Sweet, 93.637 .000; 
52,428,000; 


Juice, Tomato, 
Paste, Tomato, 10,536,000; 
101,348,000; Potatoes, 
Pumpkin, 6,891,000; 
Puree, Vege 
Spinach, 10,- 
105,875,000 


Green, 

20,352,000; 
7.686.000 ; 

1,528,000; 


Peas, 
Sweet, 
Puree, Tomato, 
table, Asst’d, 


118.000; Tomatoes, 


W. Europe Food Producers 
Learn U. S. Markets 


Western European food and food 
products producers will get first hand 
food market, 
and on 


information on the U.S. 
consumer habits and 
Food and Drug Act regulations, from 
Foster, American trade 
advisor on specialty foods who arrived 
in Paris recently on a tour of Marshall 
Plan nations. 

The ECA is sponsoring Mr. Foster's 
trip which will take in 12 ERP coun 
tries and take several months to com 
plete. He will 
and exporters in each country as to 


tastes, 


George W. 


advise manufacturers 
what new food products might find a 
ready market in the U. S., what 
producers have to look out for in order 
Food and Drug 


and 


to comply with U.S 
will 


regulations. Foster also suggest 


ways of boosting sales of European 
specialty items which now are exported 
only in small amounts. 

Foster is a private consultant who 
was formerly vice-president in charge 
Stokeley-Van 


of export sales of the 


Camp Co. 


Sebewaing plant of the Michigan Sugar 
Co. Record crops will keep this plant go- 
ing well into February, according to early 


(Wide World) 


estimates. 








used for 


NINE-STORY 


tower 


ovens take up the 
controls adjustable 


SIX 300 band 


and temperature 


ft 


to 


National Biscuit Bui 


H Oo} , president ot 
Biseu ane 


ny’s new $10,000,000 plant 


George 
National 


the compa 


o! mally opened 


January 
is Nabiseo’s 


every 


at Portland, Ore 


The 390.000 sa. ft 


lant, 


1 i boasting 


most moder? 
o the baking indus- 


locks 


1 one block deep at most points. 


city 
iong 
h tile and the 


rhe exterior is faced wit 


interior ‘dwood floors through 
out 
between 

t 


towe 


area 
and mixing ! 
and cool n 
floor for packaging and shipping de 
partments, and oftices. 

The nine-stors 
part of the baking operation. 


econvevors, 


essent 


Flour, 


tower an 


sugar and shorteni main ingredients 
Nabisco conveyed 
stainless to the 
a suction system, then 


products, are 


in 
through steel pipes 
ninth floor by 
dropped down by gravity as needed. 
The two top floors are devoted to steel 


bins, from which materials are dropped 


178 


mezzanine, 


storage and 


with time 


various recipes. 


Ids in Portland 


to ixing and proot rooms below, and 
then on down to the ovens. 

The mixing machines blend ingredi- 
for the shaping 
Each of the 


band ovens are more than 


ents and baking 


six massed 
100 ft. long 


ship 


processes, 


trom the cutting machines to th 
ping departments. These synchronized 
vens have automatic time and tempera- 
ture controls adjustable for each prod 
uct. 

Propane gas, from 
fornia, provides the fuel. All 
ire so made that they can be 
and if 


shipped Cali 
burners 
used 
with natural when it is 
piped into Portland. 

Primary consideration in planning 

building was sanitation. Building 
air conditioning, 
lighting, and even the basic design, 
all aimed that The 
ventilating system, especially desirned 
for the Portland plant, changes air 
the entire bakery 


gas, 


materials, colors, 


were at goal. 


throughout every 
$ min. 

Fluorescent and incandescent light- 
ing units are used in the building. 


FOOD 


HIGH-SPEED packaging equipment completes the produc- 
tion job on 27 varieties of crackers, 


cakes and cookies. 


Produetion is in three categories— 


cakes 


varieties, 


crackers, and cookies divided 


into 27 Raw 


received from Pacific Northwest sources 


materials are 


wherever possible. Flour is received in 
stainless steel-lined tank cars from the 
company’s Cheney, Wash., mill. 

An 
may 


idea ot the supply requirements 
be gained from these figures for 
one month: flour, 3,750,000 lb.; sugar, 
448,000 lb.: 534,000 Ib.; 
salt, 107,160 lb.; choeolate and cocoa, 
26,259 lb.; soda, lb.; 
21,700 lb.; honey, 81,000 1 
2,008 lb. 

The plant produces its own cartons, 
addition ice 


cones. 


shortening, 


cheese, 


yeast, 


55,565 


b.; 


and in manufactures 
cream 

At the start of operations 700 per- 
were employed in the plant. 
Future plans call for 800 to 1,000. 

Products from the Portland bakery 
will supply the trade in the entire 
Pacific Northwest and northern Cali- 
fornia, including the San Francisco 
bay area. 


sons 


News continued on p. 181 
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EAT LOAVES > CANNED MEATS + SPREADS » PORK SAUSAGE 
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‘Riegel Invites Your Inquiries 


ON CUSTOM-COATING 
of 


POLYETHYLENE 
PACKAGING PAPERS 


e New equipment at Riegel Mills extrudes 
polyethylene film (without laminating agent) 
on endless variety of lightweight packaging 


papers... foil, glassines, greaseproofs, sul- 
phites...as well as on heavy paper and board. 


A vast new field of applications for polyethylene has 
been created by Riegel’s extrusion of this new film on 
nearly all types of lightweight packaging paper. Such 
combinations provide technical qualities impossible to 
secure with polyethylene or paper alone. Printing costs 
are reduced, body and stiffness easily supplied and re- 
markably tight seals obtained at high operating speeds 
... often at lower cost than film alone or present mate- 


rials. Here are the facts. 


How Polyethylene Offers Better Protection. Riegel 
polyethylene-coated papers have excellent resistance 
to water, moisture, chemicals and solvents. Even acids 
and alkalis can be packaged. Moisture vapor transmis- 
sion resistance and flexibility are extremely good at 
low temperatures, making ideal packaging papers for 
the frozen food field. There is excellent resistance to 
animal and vegetable oils and fats, and good resistance 
to mineral oils. Polyethylene-coated papers are taste- 
less, odorless and nontoxic. They will not crack under 
repeated foiding at minus 40 F. They not only main- 
tain their protective qualities at sub-zero temperatures 
but will hold hot coffee or soup satisfactorily. Blocking 
resistance is excellent even under tropical conditions, 


Polyethylene papers have tough scuff resistance and a 
puncture resistant surface. 

In appearance Riegel polyethylene-coated papers 
have a high gloss and offer excellent sales appeal. 


Perfect Packages at High Speed. Riegel polyethy- 
lene-coated papers form smoothly at high speed. They 
can be heat-sealed at 250° F. Strong fast seals can be 
made coating-to-coating or coating-to-base paper. The 
extensibility of the coating under stress allows it to 
retain its form as a film even if the paper fibers are torn 
apart. Heat sealing is recommended for these papers 
although some rubber base adhesives have given good 
results. 


Extensive Laboratory Facilities Ready to Check 
Your Application. Because polyethylene has a few 
peculiarities, every new application should be checked 
carefully, whether it be all film or a film and glassine 
combination. Our Paper Performance Laboratory will 
thoroughly check each application individually. In 
many cases a special Riegel paper can be selected to 
supplement the properties of the polyethylene — in all 
cases our packaging engineers will be able to choose 
from over 600 different Riegel papers to give you the 
best combination for your specific requirements. 





We Are Equipped to Coat Your Paper to Order. 





RIEGEL PAPER CORPORATION 
342 Madison Avenue, New York 17, N. Y. 





Orange Use 


Those Floridians make it very difficult to 
keep their oranges out of publications 
what with their concentrating, canning and 
other forms of use. You may class the 
above under either “other forms” or con 


centrating. (Wide World) 





Italian Food Exports 
Continue Decline 


Italian exports of fresh fruit and 
vegetables to Great Britain continued 
to fall throughout 1950. Figures just 
released show that during the first 
eleven months of 1950, Italian exports 
fell by 50 percent in volume, and 60 
percent in value. 

Fruit and vegetables are Italy’s 
main export to Great Britain, and it 
will be difficult for her to maintain her 
present satisfactory trade balance 
(£17,500,000 stg. for 1950) if this 
trend continues. Italy buys many im- 
portant materials in the sterling area. 

Fortunately, at the moment, this loss 
of trade in fresh fruits has been com- 
pensated by increased sales of canned 
foodstuffs . . . £2,461,710 in first 11 
months of 1949 and £7,251,618 in 
first 11 months 1950, 


Dehydrated Cheese 


Cheese in powdered and tablet form 
is being marketed in the Netherlands, 
according to “Foreign Crops and 
Markets,” a USDA publication. The 
cheese is made trom Gouda and Edam 
cheeses under a process that is said 
to reduce the volume by one half. 

At present the cheese is heing made 
in two types, Full Fat, with a fat con 
tent of 44.2 percent, and 40-Plus, 
which has a fat content of 409 percent. 
The Full Fat type has a water content 
of only 3 percent, a mineral content 
of 11.9 pereent and a protein content 





of 40.9 percent, 
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Homogeneous mixing is now 
obtainable for food products 
in faster time . . . at less cost 

. with the “ENTOLETER” Mix- 
er. Amazing savings have 
been effected in processing 
time. One company has been 
able to reduce its mixing cy- 
cle from 2 hours to 2 hour. 





Improves Food Processing 


BATCH OR CONTINUOUS MIXING 


The saving in mixing time is 
usually accompanied by a 
smoother, more intimate mix, 
permitting improvement in 
product quality. The high- 
speed centrifugal uction thor- 
oughly disperses materials, 
producing a remarkably 
smooth textured product. 





Ne 





ENTOLETER DIVISION 
The Safety Car Heating & Lighting Co., Inc 
P.O. Box 904, New Haven 4, Conn. 


The “ENTOLETER™ Mixer re- Please send bulletin describing the “ENTOLETER” 
quires only 12 cu. ft, with High-Speed Miner 


capacity of 12,000 Ibs. of fin. 
ished mix per hour. This 
equipment destroys all stages 
of insect life where beetle or 
similar insect infestation may 
be present. Mail coupon today Address 


Name 





i991 


Company 


City, Zone and State 


Foreign Distributors; Henry Simon Litd., Stockport, England 


18] 











Food for Thought 


New, untrained, or day-dream- 
ing personnel can cost you cus- 
tomers and money — by letting 


uncooked food slip by. 


You can guard your quality and 
reputation with ATI Cook-Chex. 
These quality control tags attach 
to retort baskets right through 
your processing. They tell by an 
infallible color change when 
each batch is properly cooked, 
or which batch, if any, has been 
overlooked. 


Certainty is assured every time. 
no matter what your cooking 
time or temperature. Simple to 
use. Savings in spoilage far out- 
weigh the tiny cost. Send for 
samples now. 


ASFPTIC-THERMO INDICATOR 
COMPANY 





THE 
COLOR-CHANGING 


QUALITY 
CONTROL 
TAG 


USED BY THE 
WORLD'S LEADING 
FOOD PROCESSORS 


Write for 
Free supply of sam- 
Wiis I for tryine in 
UUUNN UIILA 


ASEPTIC-THERMO INDICATOR CO. 
— 


~ MONERSOm - LOs amGHLES Me 


yun vetorts 


Quality Control Division, Dept. FI-3 
5000 W. Jefferson Blyd., Los Angeles 16, Calif 


Send samples of ATI Cook-Chex and valuable 
quality control data 


Title 
Company 
Address 


I 
I 
| 
| 
| 
| My Name 
I 
| 
| 
l 
| 
| 


City State 
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FI Changes Name To “FOOD ENGINEERING 


With the April 1951 issue, FOOD 
INDUSTRIES changes its title to 
FOOD ENGINEERING. In announe- 
ing the change, I wish to point out 
that the magazine has pioneered in 
the application of advanced 
plant and product engineering since 
it was launched in 1928. 

FOOD ENGINEERING is a 
specific and self-defining title for the 
magazine that serves the engineering 


food 


more 


needs of food processing plant man- 
agement. The change in name will be 
accompanied by an expansion of that 
part of the editorial content which 
provides up-to-date know-how for the 
corporate officials, plant 
engineers, quality control men, food 
technologists and others hold 
responsibility for the equipping and 


managers, 
who 


operating of food plants. 
The application of 
methods greatly 
meet the heavy processed 
mands of World War II. 
has 


engineering 
was accelerated to 

food de- 
This trend 
continued through the postwar 
years, and now is receiving new im- 
petus from the defense program. This 
impetus comes from the need to cut 
costs, to get along with less manpower, 
and to increase production while not 
only maintaining, but improving, 
quality. 

The formulation, processing, pack- 
aging, distribution of 
processed food is engineered whether 
it be in the baking, meat, fruit and 


cereal, confection- 


and physical 


vegetable, dairy, 


yas 


ery, beverage, poultry or fish branches 
of the industry. And the same applies 
to wines, malt liquors, coffee, tea, 
spices, sugar, salt, shortening, ex- 
tracts and, in fact, all processed food 
products. 

Food plants have in common many 
engineered unit operations and plant 
facilities. Typical are 
mixing, cooking, refrigerating, 
terials handling, grinding and separ- 
ating. Engineered instrumentation is 
extensively applied to the production 


services and 


ma- 


lines to insure uniformity of quality 
and as a necessary part of advanced 
Food plants 
clean, which 
sanitation. Fi- 


continuous 
be continuously 
calls for engineered 
nally, the product is filled into an 
engineered package or container on 
an engineered packaging line. 

The 33 billion dollar food process- 
ing industry spent well over $6,000.- 
000,000 in 1950 for plant and equip- 
ment The figure for 
1951 will probably be higher. The 
world’s oldest and in many respects 
is, of necessity, be- 


pre cesses, 


must 


improvement, 


biggest industry 
coming one of the most modern. 
Engineering is the common denom- 
inator that links all branches of the 
food field. The magazine, under its 
tile, FOOD ENGINEERING, 
hopes to serve the public by increas- 
ing the efficiency of the food industry 
and thus help maintain or improve 
the standard of living of the country. 
—Edwin D. Fowle, Publisher 


new 








Juicier Orange Balances 
Slightly Higher Price 


As of mid-January 17 orange juice 
concentrating and 40 
strength eanners were in operation in 
Florida, leaving two concentrators and 
two canners not in operation, and 
these plants probably will be operating 


plants single 


in early February. 

Prices being paid for fresh fruit by 
concentrators and canners have gone 
above the figure of $1.4214 per box 
set at the opening of the picking sea- 
At mid-January the cost to the 
processing companies had reached a 
range of $1.6714 to $1.721% per box. 

Florida oranges are juicier this year 
than usual, however, and the increased 
vield will compensate to some extent 
for the higher prices. Ralph H. 
Thompson, head of the processing divi- 
sion of Florida Citrus Mutual, states 
that last year the concentrators got 
an average of 1.08 gallons of juice 


son. 


from 
so far they have been getting 1.25 gal 
The concentrate companies had 


a box of oranges, but this year 
, 
ions, 


FOOD 


INDUSTRIES, 


boxes of 
the 


of 1,276,000 
January 10 of 


total 


oranges up to 


used a 


present season. 


Packs of Frozen Foods 
Held High in 1950 


Consumption of frozen vegetables 
in 1951 is expected to continue at 
record or near-reeord high rates for 
most items, says USDA in releasing 
some faets on the 1950 pack. 

Green peas again the 
important single frozen vegetable. The 
1950 pack set a new high of more than 
154,000,000 Ib., 10 percent greater than 
the previous record in 1948. In 1949 
the frozen pea pack was only 113,- 
000,000 Tb. 

Several other 


were most 


frozen vegetables 
made new records last vear, but the 
pack of frozen cut corn was_ sub- 
stantially below either the 148 or 
1949 Cold holdings 
of frozen vegetables were at an all 
time peak at the end of October 1950, 
$58,000,000 Ib., were in frozen 


packs, storage 


when 
storage, 
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Nicholson Steam Traps 


CUT HEAT-UP TIME 48% 


4 A large processor recently reduced the heating cycles of cookers 
from 105 min. to 50-60 min., by substituting Nicholson thermo- 
static steam traps for a mechanical type. This effected a gratify- 
ing production increase of 37%. Reasons for Nicholson’s faster 
heat transfer: operate on lowest temperature differential; 2 to 6 
times average drainage capacity; maximum air venting. To learn 
why an increasing number of leading plants are standardizing on 
Nicholson thermostatic traps send for our catalog. 


Bit of Cheese 


Kraft proc essed this tidy item for a Toledo 
store opening. It’s American cheddar and 
weighs 3,300 Ib. It required 33,000 Ib. of 
milk to produce. Customers cleaned it out 


on the first day. (Wide World) 


Type AU 





Italian Experts Study 5 TYPES FOR EVERY APPLICATION, process, heat, 5 Sweet's 
Cit Pp esi power. Sizes, 14" to 2”; press. to 225 Ibs Type A 

itrus rocessin . 

9 . W. H. NICHOLSON & CO., 193 Oregon St., Wilkes-Barre, Pa. 

American methods in citrus fruit Sales and Engineering Offices in 53 Principal Cities 
processing are being demonstrated to 
four Italian experts who are visiting . Z 
laboratories and plants in Florida, 














Texas and California. You Save on Food Processing Costs 


The 90-day study is sponsored by 
the Economie Cooperation Adminis- e 
re asta with 


tration at the request of the Italian 


Ministry of Industry and Commerce. ae 5 BN 
Italy has fallen behind the technica! elgg a a A P R 


advance in citrus fruit pocessing 


methods, particularly in producing . a 
citrus oils, largely sent to France as : Flexible 


perfume, and other by-produets. 


STEEL 
CONVEYOR BELTING 


e “Right" for EVERY Process 


IFT Plans Far Advanced 
For 11th Conference 


With plans tor the technical sessions 2 
taking definite form and working funds » Requires Less Maintenance 


already assured by sales of exhibit whatever the process 


space, the [FT committee planning the . Whether you use this rugged 
llth annual conference, in New York, ! osntevin belting for freezing, 
are promising a well rounded program canning, dehydrating, on sorting 
for the five days, June 17 to 21. m tables, in washers or cookers—or for any other food manufacturing 
The weeks conferences will get off to process—it will give you faster, more efficient service from bin to shipper. 
a flying start on Sunday evening with La Porte Flexible Steel Conveyor Belting retains its shape .. . will not 
a diseussion planned on atomic radia creep, weave nor jump. Easily cleaned with steam or hot water. Requires 
tion. A general meeting formally little care to give extra years of dependable, trouble-free performance. 
opens the meeting Monday morning, 
while technical sessions are planned Available in any length and practically every width. 


for Monday afternoon, Tuesday and “ie 7 
Wednesday mornings and afternoons. Write your dealer TODAY for literature and prices. 


Luncheon and dinner on Tuesday 
Cereemenoiee LA PORTE MAT & MFG. CO. 


Award and the Nicholas  Appert BOX 124 LA PORTE. INDIANA 


Medal. Monday evening is reserved 
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La 
Mo GRAW-HILL 
OIRECT MAJL UST SERVICE 





MAILING LISTS 
THAT 

WORK.. 
McGraw-Hill Industrial Matil- 
ing Lists are a direct route 
to today’s purchase-control- 
ling executives and techni- 


cians in practically every ma- 
jor industry. 


These names are of particu- 
lar value now when most 
manufacturers are experienc- 
ing constantly increasing dif- 
ficulty In maintaining their 
own lists. 


Probably no other organiza- 
tion is as well equipped as 
McGraw-Hill to solve the com- 
plicated problem of list main- 
tenance during this period of 

paralleled changes in in 
dustrial personnel. These 
lists are compiled from ex- 
clusive sources, based on 
* A A. of oh A, of 
mail questionnaires and the 
reports of a nation-wide field 
staff, and are maintained on 
@ twenty-four hour basis. 








Investigate their tremendous 
possibilities in relation to 
your own product or service. 
Your specifications are our 
guide in recommending the 
particular McGraw-Hill lists 
that best cover your market. 
When planning your indus- 
trial advertising and sales 
Promotional activities, ask 
for more facts or, better still 
write today. No obligatica. 
of course. 


McGraw-Hill 
Publishing Co., Inc. 


DIRECT 
MAIL 
DIVISION 


630 WEST 42nd STREET 
NEW YORK, 18, N. Y. 


for a theatre party, arrangements for 
which have been virtually completed. 

The general committee appointed 
from the New 
is headed by Stephen L. Galvin, Huron 
Milling Co., with John H. Nair, Thos. 


J Lipton Co., 


York seetion, as host, 


as co-chairman. 


Food Company Earnings 
Hold Level Trend 


Food company sales and earnings 
continued to run above or close to like 
periods in the among 


previous year 


in recent weeks. 

Baking Co., improved 
woth sales and earnings slightly during 
Sales 


those reporting 


Continental 


the year ending December 30. 
reached $155,182,652, compared with 
$154,299,443 for the 
Barnings were $5,673,516 against $5, 
543,196. 

General Baking’s net sales amounted 
to $106,775,985 for 52 weeks of 1950, 
with for 53 
weeks covered by the previous annual 
report. Earnings were $3,172,314 and 
$3,067,974 for the respective periods 


previous year. 


compared 


Armour and Company gained only 
slightly in sales but its earnings took 
jump in the company’s 
report. Sales were $1,859, 
compared with $1,848,280,443 
in 1949. Earnings on food operations 
were at $7,911,349 compared with a 
loss of $6,225,495 in 1949. 

Wilson & Co. sales and earnings were 
slightly under the previous year with 
$708,777,211, 

1949's fiscal 
$4,337,038, compared 


a decided 
annual 
827,683, 


sales reaching 
$709,371,240 in 
Earnings were 
with $4,593,497. 
Chase Candy Co., St. Louis, report 
ing for the last half of 1950 lists sales 
at $7,186,036, a 15.4 percent increase 
Earnings, 


against 
year 


over the same 1949 months. 


before taxes, flor the period were 
$234,982, compared with a 
$806,783 in the last half of 1949 

gest’ Foods, reporting only earnings 
for the six months ending Deeember 
31. showed a net of $2,991,054, com- 
pared with $3,173,893 for the last six 
mouths of 1949 

Canada Dry Ginger Ale and Ameri 
Molasses Co. also reported im 
American Molasses’ 
earnings for the last six months of 
1950 totaled $423,307, a big jump over 
the $117,936 earned in the same 1949 
period. Canada Dry showed earn 
ings of $2,217,073 for the three months 
ending December 31, compared with 
$1,236,273 in the final 1949 months. 


loss ol 


can 
proved earnings. 


Lloyd Slater Becomes 
Fl Midwest Editor 


Lloyd E. Slater has joined the staff 
of Food Industries as an assistant 
editor operating in the Midwest out 
of Chicago. He succeeds E. S. Stateler, 
who resigned to join the consulting 
staff of Wahl-Henius Institute. Mr. 
Slater formerly managed sales to the 
food industry for Minneapolis-Honey- 
well Regulator Company’s industrial 
division. A specialist in process in- 
strumentation, he brings to FI over 
four years of nationwide food plant 
coverage. 

FI’s new assistant editor was gradu- 
ated with a B.S. from Cornell Univer- 
sity in 1940, after specializing in Food 
Chemistry. During college summers he 
worked in canning plants and on 
produce growing farms. The war in- 
terrupted his career in the food process- 
ing field and from 1942 to 1946 he 
served as a radio officer in the Mer- 
chant Marine. 

In 1946, Mr. Slater joined Minne- 
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POCO INDUSTRIES 


“OH DEAR / AND 1 DISTINCTLY TOLD HIM To LEAVE Two 
CREAMS AND ONE REGULAR. ” 
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Lloyd E. Slater 


apolis-Honeywell as an industry engi- 
neer, spending much of his time in the 
field developing applications for auto 
matie control in food processing. Chief 
among the projects on which he 
worked were solution of choeolate 
handling control problems and a fully 
automatie coffee roast control system, 
which has found mueh use. In addi 
tion, he was involved with many of the 
instrumentation problems posed by the 
changeover to continuous processing 
in the canning, dairy and sugar indus 
tries. 

In 1949, Mr. Slater was appointed 
Manager of Honeywell’s Food Divi- 
sion. In this position he dealt with 
hoth the economie and engineering 
aspects of the industry. 

ITe is a member of Institute of Food 
Technologists and American Assoeia- 
tion of Candy Technologists. 

Mr. Stateler had been a member of 
FI’s editorial staff since 1930. In 1937 
he was assigned to the Midwest area 
with headquarters in Chicago, where he 
was responsible for a large portion of 
the magazine's coverage of food pro 
cessing developments in the “Nation’s 
hreadbasket.”” He was also prominent 
in various association activities in Chi 
cago, serving on many committees as 
well as one term as chairman of the 
Chicago section of IFT. 


Margarine Production 
Hits All-Time High 


Margarine production reached an 
all-time high of 936,824,000 Ib. in 
1950, aceording to figures made pub 
lic by the Bureau of the Census. 

The previous record was reached in 
1948 when 908,000,000 Ib. were 
produced. 

Per capita consumption of mar 
garine in 1950 was estimated at 6.2 
Ib., also a new high. 

For the first time, colored mar 
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New York Packer 
Steps up Processing 
of Quick-Frozen Corn 


\ @ Installation of a conveyor system using Cyclone 
Chain Link Conveyor Belt, enabled a New York 
frozen food packer to increase production volume 
and cut costs in preparing corn-on-the-cob and 
corn kernels for quick-freezing. 

The Cyclone open-mesh belt permits both 
steam and cooling wash water to circulate freely 
. speeds up blanching and other operations. 

Cyclone Metal Conveyor Belt engineers, draw- 
ing on 30 years’ experience in the field, will advise 
you on your conveyor belt problems without ob- 
ligation. Consult your nearest Cyclone sales of- 
fice; they’re in most principal cities. 


CYCLONE FENCE DIVISION 


(American Steel & Wire Company) 


DEPT. H-31, WAUKEGAN, ILLINOIS 
UNITED STATES STEEL EXPORT COMPANY, NEW YORK 








THE MODERN 
SCREW CAPPER 


@ Applies any type of standard screw cap or cover at speeds of 2,000 
to 10,000 per hour. 


@ Takes container from conveyor line, applies cap perfectly, and returns 
container to conveyor AUTOMATICALLY without intermediate handling. 


@ Handles bottles, jars, cans or jugs of any size or shape. 
@ Delivers a perfect, LEAKPROOF seal at low cost. 
@ Available in 1, 2, 4, 6 and 8 spindle models. 


Write for prices and delivery. 


LONSOLILATED PALKALIMs MALHINERY LORP 


BUFFALO 13 , MY. 
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BATTERY ELECTRIC TRUCKS 
helped us sncrease production 55% 


(Based on an actual case history) 


We make paints and varnishes 
down at our plant. Business was 
so good we couldn't keep up 
with the demand! So, after look- 
ing around for a solution, we 
installed a battery-electric truck- 
and-pallet system of material 
handling. Here’s what happened: 


1. FASTER OPERATIONS -—Loading 
and unloading of rail and highway 
shipments became easicr and 
speedier. Man hour requirements 
were lowered substantially. 


2. STORAGE SPACE FULLY UTILIZED 
By ticring unit loads, we made full 
use of vertical storage space and 
consolidated all warehouse Oopera- 
tions under one roof. 


3. INVENTORY TIME REDUCED 91% 
Formerly it took four men three 
days to take inventory. Now two 
men can do it in one day. 


4. EASIER WORK FOR EMPLOYES 
Battery-electric trucks took away 


the drudgery of material handling. 
Employes were happier, and many 
men were released to production 
lines, thus enabling us to take on 
additional work from some of our 
other overloaded plants. 


5. SAFER, CLEANER OPERATIONS 

Battery-electric industrial trucks 
are fume-free, virtually fire-proof, 
clean, quiet and easy to handle. 


6. LOW-COST OPERATION —Mainte- 
nance costs have been very low. 
This means dependable operations 

. negligible truck down-time. 


RESULT—When we were han- 
dling manually, we were hard 
pressed to ship as much as 
800,000 pounds per week. Now 
with the help of battery-powered 
fork trucks and pallets, we 
ship between 1,250,000 and 
1,500,000 pounds per week and 
think nothing of it. Roughly, 
we've increased production 
about 55%! 


Records like these can be yours, too, with a 
proper system of material handling. You can 
find out how from our “Handbook of Material 
Handling with Industrial Trucks.” Any company 
official may obtain a free copy by writing us on 


company stationery. 


INDUSTRIAL TRUCK ASSOCIATION 


3701-G NORTH BROAD STREET - 


PHILADELPHIA 40, PENNA 
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garine production exceeded that of un 
colored margarine, due to lifting of 
federal and state restriction In pre 


vious Vears, the white had exeeeded 
yellow production by a ratio of more 


than five to one. 


Finds Milk Regulations 
Up Consumers Prices 


\n appraisal of the effects of 17 
rs of federal and state regulation 
milk prices has been completed by 
Dr. Leland Spencer, professor of mar 
He finds 
that the milk control programs have 
raised the cost of milk to consumers 


keting at Cornell University. 


as well as the prices paid producers. 
The inereases due to publie control, 
however, are much less than is gen 
erally believed, he says. 

In his 42-page report, 
Spencer ealls attention to the fact that 
the state and federal government took 
for fixing milk prices 
farm 


Professor 


responsibility 


at a time when incomes were 


pitifully low. The first objective, 
therefore, was to raise the farmer's 
price to a more satisfactory level. 
Publie control of milk prices has 
brought greater benefits to farmers in 
dairy-deficit areas such as Connecticut 
and New Jersey, than to those in dairy- 
surplus areas such as milksheds of Chi 
cago, Minneapolis and Des Moines. 
Due to public control, dairymen in the 
New York have 
received about 20 to 25 cents more per 
milk sold during the 


Spencer says. He 


milkshed probably 
100 pounds ot 
last 17 years, Ir 
estimates the extra cost of milk to con 
sumers has averaged between one-halt 


and one cent a quart. 


Norwegian Canners Hit 
By Tin Shortages 


The Norwegian food canning indus 
try is experiencing ditliculty in obtain 
ing sufficient tinplate and restrictions 
on its use have now been introduced. 

The Norwegian Ministry of Com- 
merece has stated that requirements ot 
tinplate amount to about 35,000 ° tons 
annually, of which 18,000 tons are 
equired for the canned tish section 
of the industry. Prospects of meeting 
the industry’s requirements during the 
coming year are small as Norwegian 
production is not large enough and 
although tinplate is on the free import 
list, the possibility of importing tin 
plate is limited in view of world short 
ages. It has been particularly difficult 
to obtain tinplate against dollars. 

The restrictions now introduced are 
intended to ensure that there is sui 
ficient tinplate ivatlable for packing 
the export production of the industry 
1951 
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brisling, sardines, herrings, and other 

and the restrietions have there 

‘re been imposed on other users of 
tinplate, such as paint manufacturers 
and jam packers, 

The market for Norwegian canned 
food is firm and good prices are being 
obtained. Exports in 1950 are 
expected to prove about 30 per cent 
higher than in 1949, Only 270,000 
hoxes of sprats were tinned in 1950 
compared with 496,000 boxes in the 
previous year and at the middle of 
December 757,000 boxes of smoked 
herrings were packed, a little more 
than in the similar period of the 
previous year. 


Bakery Union Head Fired: 
His Business Competes 


An employee has no protection 
under the Taft-Hartley Labor Law 
if you fire him when be becomes head 
of a union operating a business in 
competition with yours. Such union 
activity is not proteeted by the Law. 

That is the finding of a National 
Labor Relations Board Trial examiner. 
He recommended dismissal of unfair 
labor practice eharges filed against 
Guayama Bakers, Puerto Rieo. 

The law protects “concerted activi 
ties” for collective bargaining or for 
“mutval aid = or protection.” The 
examiner held that self-employment of 
workers is the direct opposite of col 
lective bargaining. He also held that 
Congress didn’t intend, under the 
mutual aid clause, to give unions an 
udvantage over other business men 





Ration Heater 


Designated the B-1 oven for troop air car- 
riers, these in-flight food warmers can heat 
18 canned rations in about 35 minutes. Two 
of the ovens are planned for each troop 
carrier. 
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NOW 


PRINT 
oF WY 
automatically 


AS YOU 


PACK THEM 
Gottscho 


At last! A packaging-line machine thar gives you 
“printing press” reproduction of large display designs 
on corrugated, fibre or wood shipping cases. 
New Gottscho MARKOPRINTER now makes it 


Use a MARKOPRINTER to... practical to print your own cases as you use them 


... With cost savings that pay for the machine in 
v: a hnsootpedr ama less than a year! The MARKOPRINTER takes loaded 
© SAVE S E cases from sealing or packing station... separates 
© SIMPLIFY INVENTORY CONTROL them for registration ... prints from one to four side 


@ SOLVE “PREPRINT” SHORTAGE panels (and top, too) in single pass... discharges 
PROBLEM them to succeeding station—all automatically, with- 
out operator attention. Exclusive Gottscho “Meter- 
ADOLPH Matic” inking system and synchronized float-pres- 
sure printing assure sharp, uniform print quality at 
production rates up to 2000 cases per hour. Features 
5-minute changeover—from one case size to another 
t . from one copy legend to another. 


INC. For full details write Adolph Gottscho, Inc., Terminal 
Road, Hillside 5, N. J. 


MACHINES to MARK oe See, the MARKOPRINTER in action at Booths 114-116, 
whatever you make Packaging Exposition, Atlantic City 17- 


Any Way 


ou Look at It. 
if 


HE W&T Merchen Scale Feeder, which Constant speed belt weighing all 

blends BY WEIGHT, has plenty of the material that is fed coupled 
features that will make it fit smoothly and with heavy duty construction help 
profitably into your food processing opera- insure years of dependably main- 
tion. This sturdily constructed machine tained accuracy. 
both feeds and weighs in a single opera- Compact design requires little floor 
tion and once the initial setting is made space. Meets class 2 group G speci- 
it is ready to operate. No trial run or fications. 


other adjusting of any kind is necessary Sturdy, dust-tight, corrosion resis 
ot y, tO > - 


Efficient operation is assured by such tant construction. 
features as tightly sealed shafts to pro- Removable side panels and gear box 
tect bearings from dust, all ball bearing cover, and a hinged scale beam 
construction, a feed register to calculate cover permit ready access to all 
the total amount fed, and drive gears parts for easy maintenance 


that operate in an oil bath. Moreover, ee ‘ 
I To find out more on how feeding BY 


this feeder is available in a variety of i eciaies 4 
Pa : WEIGHT, the Merchen Way, can elimin- 


sizes that can handle from ounces to 3000 ; 
ate your feeding problems, just contact 


sounds per minute. Ringe , 
I a your nearest W&T Representative 


Here are some of its other outstanding M -10 


WALLACE & TIERNAN 


COMPANY, INC. 


characteristics 


Can be manually controlled or syn- 
chronized with other equipment for 
ervecsemrer 


automatic operation. 
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DAY FILTERS CONTROL DUST 
IN THIS SOYA EXTRACTION PLANT 


The 250-ton-per-day Soybean Extraction Plant of 
The Glidden Company, located at Indianapolis. The 
products produced here are degummed and non- 
degummed soybean oil and 4-Hi Meal. 


The Glidden Company has assumed a leading role in the nation’s 
food, paint and chemical industries and today operates 37 plants 
and two mines in 25 communities. Visualizing the soybean as a 
vastly important source of raw materials for food, feed, paint and 
chemicals, Glidden established soybean research and processing 
plants at Chicago and Indianapolis. 

Important in soybean processing is the elimination of the dust 
problem. For this purpose Glidden chose DAY Dust Control sys- 
tems with highly efficient DAY Type “AC” Dust Filters. 


6 FILTERS, 4 COMPLETE SYSTEMS 
INSTALLED IN INDIANAPOLIS PLANT 


System one includes one DAY Type “AC” Dust Filter installed on the pul- 
verizer grinding system used for grinding toasted flakes into meal. 

System two combines two DAY Type “AC"’ Dust Filters operated in 
parallel for dust control on the bean preparation operations, 
including de-hulling and the collecting of dust off the flakes before 
they are transmitted to extraction. 

System three consists of the extraction filters. Two DAY Type “AC” Dust 
Filters are connected in parallel and recover dust from the hull 
cyclone and the meal cooler cyclone. 

System four utilizes one large DAY Type “‘AC’’ Dust Filter which is 
divided into two sections and located on the track shed roof. Sec- 
tion one collects dust from the bulk meal car loading system; section 
two collects dust from the grain unloading operations at the elevator. 


DAY CAN SOLVE YOUR DUST PROBLEM 
Since 1881, The DAY Company has specialized in engineering, 
manufacturing and installing dust control systems. DAY engineers 
are ready to serve you efficiently and economically regardless of the 
dust situation in your plant. 

For complete information about DAY Dust Control Systems and 
the DAY Type “AC” Dust Filter, Write-to-DAY. 


i, he DAY Company 


817 3rd Ave. N. E.—Minneapolis 13, Minn 
IN CANADA: P. O. Box 70D, Ft. William, Ont 
Branch plants in Fort Worth, Buffalo and Welland, Ont. 





when unions became employers or 
husiness enterprises and entered into 
competition with other businessmen. 

The bakery company fired its master 
baker when he refused to give up his 
new job as president of an AFL 
bakery workers local. As president he 
direets two bakeries the union operates 
n competition with Guayama Bakers. 


New Foundation To Study 
Uses for Marshmallows 


New uses for marshmallows as a 
food and as a confection will be studied 
by the newly established Marshmallow 
Research Foundation, according to 
Paul L. Allman, vice-president of the 
Cracker Jack Co., and aeting chain 
man of the Foundation. 

Supported by the nation’s top 
marshmallow manufacturers, the 
Foundation will direet an intensive 
research and publie educational pro 
gram designed to expand and promote 
the use of marshmallows eommereially 
and in the home In addition, the 
Foundation will concern itself with 
new merchandising technics, whieh will 


} 


be made available to retailers to boost 
their marshmallow sales and profits. 
Mr. Allman heads a committee that 
vill supervise the Foundation’s aetivi- 
ties Other members include W. B. 
Riley, Broek Candy Co.; J. FE. Long 
and Paul Flum, Shotwell Manufaetur 
ing Co.; Charles Supplee, Frantz 
Candies, Ine.; and K. FE. Madden and 
Nathan Cohen of Candvland, Ine 


Specify 20-Mesh Screen 
For Cannery Wastes 


Industries on Puget Sound, in 
Western Washington, have reached an 
agreement with the Washington State 
Pollution Control Commission on dis- 
posal of their industrial wastes by 
piping a considerable distance into the 
Sound. This method is intended to 
prevail until treatment may be found 
possible. 

For vegetable and fruit canneries, 
minimum requirements specify a 20- 
mesh sereen for removal of suspended 
material from the processing wastes. 


Chile Joins in Program 
To Develop Durum 


A Pan-American program to develop 
Durum wheat whieh will resist stem 
rust and other plant diseases has been 
launched by the National Macaroni In- 
stitute in cooperation with the Chilean 
rovernment, 

As a first step in the international 
search for better Durum, the Macaroni 
Institute recently presented Ambas- 
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You could have worked up an argument 
a few years ago as to the wisdom of trying 
northern Minnesota 


to grow celery on 


muckland. That was before Jeno Paulucci, 
of Duluth set out to furnish his Oriental 
foods plant with some of the items it 
needs, This stalk, they tell us, is typical 
truckload 


Paulueci’s plant. 


of a recently delivered to 





Felix Nieto Del Rio of Chile 
with samples of the best wheat seed 


sador 
from the Durum growing areas of 
North Dakota. 

Ambassador Del Rio announced the 
seed would be turned over to the Chi- 
lean Department of Agriculture and 
the Sociedad Nacional de Agricultura, 
Chilean farm group, for experimenta 
tion and testing in the Durum areas ot 
Chile. Durum seed from the South 
American republie will be 
tested in North Dakota. 


similarly 


Sockeye Salmon Pack 
Well Under 1946 


Despite the failure of the sockeye- 
salmon run and the early closing of 
Puget 
packed 
compared to 93,471 
1949, the Fish & Wildlife 
This is far below the 
nearly 270,000 eases packed in 1946, 


canneries along 


Washington 


the season, 
Sound in 
110,442 


eases In 


state 


cases, 
Service reports, 
the last sockeye eyele year. 


better than 
had been expected, spawning may have 


Since escapement Was 
been adequate tor a normal run in 
1954, the Service said. 

Total Puget 
reached nearly 
ing 250,000 : 


Sound salmon pack 
$00,000 cases, includ- 
packed 
from American-caught fish and 150,- 
000 cases packed from imported 
salmon, largely from British Columbia, 
Alaska and the Columbia River. In 
1949, the canneries packed more than 
900,000 eases. 


standard 


cases 


Biggest drop was in pinks, from 
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LYNCH CORPORATION of Toledo, Ohio, 





—a leading manufacturer of packaging machinery 


MORPAC Model “T” and “’K” combined print 


forming, wrapping and cartoning machine 


The following quotation is taken from a letter 





we received from their Director of Sales: 





“The majority of our machines are used in 
places where it is necessary to wash them 
with steam and hot water after each day’s use. 
This naturally would remove any ordinary 
lubricant and trouble would develop if the 
machines were not immediately relubricated. 
With Lusriprate it is different. There is 
always a film of Lusrip.arte left on the ma- 
chine after washing. This gives protection 
not only to moving parts, but also prevents 
general corrosion. The presence of salt and 
lactic acid in packing plants makes oxidation 


a hazard. Lusripcate prevents this too. 


“LupripLate greatly reduces unnecessary 
wear and prolongs the life of machines. It has 
reduced customer calls for service to a mini- 
mum. Our Service Engineers can readily spot 
machines that have had other than Lusrt- 
pare Lubrication, as these machines do not 
give the service they should. 

“After using LusripLate for over ten years, 
we are very well pleased with it and enthu- 
siastically recommend it.” 





A LUBRICANT must be more than good to 
warrant such a recommendation. The Lynch 
Corporation, as well as hundreds of others 
who build machines to sell, not only use 
LUBRIPLATE Lubricants in their own 
shops, but also advise the buyers of the 
machines to always use LUBRIPLATE for 
re-lubrication. 


LUBRIPLATE Lubricants are different from 
all other lubricants. They have properties 
all their own... they reduce friction and 
wear, prevent rust and corrosion and save 


LUBRIPLATE 
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power. They stay put under most adverse 
conditions and do not run out or wash away. 


There is a LUBRIPLATE Lubricant that is 
just the right density for your requirements. 
Let us tell you about it. Write today. 


LUBRIPLATE DIVISION 
Fiske Brothers Refining Company 
Newark 5, N. J. Toledo 5, Ohio 


DEALERS EVERYWHERE—CONSULT YOUR 
CLASSIFIED TELEPHONE BOOK 


THE MODERN 
LUBRICANT 





550,000 to 1,003 cases, 1950 being the 
off-year for pink salmon. Balance of 
the pack was made up of 74,405 cases 
of chums, 55,036 of silver and 6,737 
ot chinock salmon. 


Enamel Can Developed 
As Tin Substitute 


American Can Co. recently con- 
dueted a formal demonstration of their 
work in developing an enameled steel 
can, In which the only tin used was 3 
percent in the thin strip of solder 
that seals the side seam of the can. 
Suitable for dry food produets sueh 
as baking powder, ground coffee 
and shortening, Canco’s new container 
provides an organic coating of domes 
tic manutacture, as a substitute for 
tin, in protecting the steel base and the 
contents packed in the ean. 

Most cans in general use, Dr. B. 
Clark, American Can’s director of 
research pointed out, are made of 
light steel plate to which has been 
applied a thin coating of tin. 

The development is one of the results 
of the company’s continuing research 
program called “Operation Survival” 
which is aimed at producing containers 

In the processing of fruit and vegetable juices, made entirely from materials available 
sauces and chunks, OMEGA ROTODIP METER is a “winner” for on the American continent. 
feeding liquids of all kinds: solutions, suspensions, and emulsions. 
With its rotary dipper wheel — the heart of the Rotodip — this meter 


’ 
delivers at the precise flow rate required by the continuous processing Bakery Worker's Wages 
or blending operation. Feeding rate is instantly adjustable, either Climb 4.3 Percent 
manually or at the command of automatic pacing devices such 


as Builders Chronoflo Telemeter or Builders Pneumatic Scale Union wage rates for bakery work 
ers increased an average of six cents 





Conveyoflo an hour—4.3 percent—in the year end 
Due to the unique design of the dipper wheel, normal fluctuations ing last June. Average base rate last 
in the level of liquid within the meter do not affect its accurate per- July was $1.37. 

formance. Rotodip Meters are fabricated of materials to suit job Increases ranged from five to ten 
requirements: steel, cast iron, all stainless-steel, Monel, etc. For cents tor three-quarters of the 75,000 
complete information and Bulletins, address Omega Machine Com- workers covered in the twelfth annual, 
pany (Division of Builders Iron Foundry), Harris Ave., Provi- 74-city Bureau of Labor Statisties 
dence ee survey of average wages paid to union 
bakery workers. 

: Largest increase—seven cents—went 
Omega manufactures a com- { 
plete line of volumetric and 


o workers in machine bread and cake 
shops. Among hand shops, Hebrew 
gravimetric feeders for dry 

materials and for gravity 
feeding of liquids and 
solutions: 


nationality bakeries were highest with 
an average increase of six cents. The 
base rate in these shops was $1.95 
the highest average in the industry. 
The lowest average rate was found 
in cracker and cooky plants $1.11. 
Overtime pay is not included, so 
the ate do not show total hourly 


earnings. 


Libby Buys Polar 
Acquisition by Libby, MeNeill & 
BIF GS 7-N a2. Libby of Polar Frosted Foods plants 
| MDUSTRIES | ES Pet | = at Mount Vernon and Grandview, 
THE LAST WORD IN FEEDERS Wash., has become an actuality after 


having been rumored for many months. 
Libby operated the Mount Vernon 
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Want It A La Mode? 


This gen-u-ine vanilla chiffon pie was pre- 
pared for a bakers’ meeting in Cincinnati. 
It measured 42 in. in diameter, weighed 
110 lb. Representatives of U. S. Army 
baking school, attended the meeting and 
discussed the project with the pie’s bakers. 


(Wide World) 





plant last year under lease while the 
Cedergreen Frozen Pack Corp. oper 
ated the Grandview unit. 

Price for the two plants Is reported 
at $900,000. Polar had operated the 
Mount Vernon plant for many years 
and had just completed construction 
of the Grandview unit when it went 
into bankruptey after the war. Assets 
were purchased by Cedergreen, which 
in turn was purchased by  Pacifie 
American Fisheries of Bellingham, 
Wash. 


Cornell Again Offering 
1-Year Dairy Course 


The New York State College of Agri 
culture at Cornell University will again 
offer a one-year course in dairy manu 
facturing and marketing. The course 
for 1951-52 will begin the third week 
in September. Enrollment in’ the 
course is limited so early applieation 
is desirable. 

The program consists of the follow 
ing courses: Elementary Dairy Indus 
try, Dairy Plant Equipment, Agricul 
tural Bacteriology, Milk Production, 
Processing ot Milk and Milk Produets, 
Milk Marketing and Business Manage 
ment, Dairy Mathematies, Oral and 
Written) Expression, and Physieal 
Training. 

Applicants for the one-year course 
must have graduated trom high school 
and must present the 15 units. of 
entrance eredit required by the Univers 
ity. Previous experience in the dairy 
industry is necessary. 

Enrollment is open to non-residents 
as well as residents of New York State. 
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Where Can This 
NOM AI. (Cam 9 :\:) 8 a @) ae) o 
STAINLESS STEEL 


...increase YOUR — 


processing 
efficiency? 


Here’s a way to modernize food handling 
operations. Sandvik's standard work table 
units carry your product on a flat, endless 
band of stainless or carbon steel. Units 
can be adapted to virtually any applica- 
tion. 


ADVANTAGES 


EASY TO KEEP CLEAN—Live steam or boiling 
water can be applied directly. 


NO TASTE CONTAMINATION—A smooth, im- 
permeable surface ... No place for food 
particles to lodge. 


LONG SERVICE LIFE—Sandvik steel belt has 
inherent high strength and resistance to 
time and wear. 

ENGINEERED TO FIT APPLICATION—Lengths to 
meet any center distance. Standard work 
table widths are 20” and 12” but special 
widths are also available. Correct work- 
ing height can be arranged despite 
special floor conditions. Special, custom- 
built units also available. $S-59 


For complete information write 


SANDVIK STEEL, INC. 
Conveyor Department 
111 Eighth Ave., New York 11, N. Y., WA. 9-7180 
Manufacturers Of Steel-Belt Conveyors 
For Over 30 Years 


CONVEYORS 
A. 





Miele 
MOTOR 


STEPS UP 
MACHINE OUTPUT 


WWMM 
=? 


| 


hall 


Bottle Salvage ship crews during past nine years. They 

have already salvaged over 5,000 bottles 
Navy diver goes down alongside pier of and estimate 50 times that number are 
Quonset Point, R. [., Naval Air Station to left. Sold back to bottlers, proceeds go to 
haul up soda bottles, tossed overboard by Navy fund (Wide World) 


UM 





WA 


WN 


YY MANN AW 


U. S. Inquiries concerning application should notice appeared on page 8861 of the 


be directed to Professor Leigh H December 14 Federal Register, broad 


Va ID IVE Harden, Roberts Hall, Ithaca, New ening the offer to any meat packing 
York, who is in charge of admissions plant. Written comments were re 
he College of Agriculture. ceived until January 15, 1951. 

MOTOR As of early February, the final de 
. cision had not been announced. Ni 
Expand Home Gardening . ee Se ee, ee ae 
INCREASES PRODUCTION Ex ans eg sega i <a see 
uM yinsion Of home gardening ane ) an 0 nose plants 1oOse Pros els 

10% —20% —30% OR MORE Mice sre gosh ae sll Jas Pispemceen oath egge 
home food preservation activities has would be brought into Federally “in- 
Varidrive will give your powered equip- been resumed by the Department ot spected and certified” category by this 

very speed 1 1eeded right a : . 

i ) external Agriculture. [The action followed new regulation. 
trol h andle 


y 


opposition had been offered, however, 


ecommendations of an advisory group 


which met in Washington recently at F&DA Food Standards 
Secretary Brannan’s invitation. 
In approving the expanded program, Status of food standards of Food 
Brannan announced that and Drug Administration in’ early 
the Cooperative Extension Service, February is reviewed below: 
Federal and State, would have respon Future Hearings 
* leadership in the program. 
garden and food preservatior 1. Evaporated milk, amendments, 
vork is already being carried on in all standard of identity. Mareh 5, 1951. 
states and territories. The national Proposal would amend present stand- 
ard so that Vitamin D content be not 
less than 25 U. S. P. units per fluid 
ounce of the finished ‘cused milk, 
us determined by the A.O.A.C, official 
method. Mr. Bernard D. Levinson was 


Meat Inspection designated presiding officer. This an- 


prograin, howeve r. 1s expected to give 
ulded impetus t } » eXIstIng activi 


GET BULLETIN 
Interesting Bulletin full of 


facts proving big savings you Under the “so-called Farm Products nouncement appeared on page 731 of 
can make with Varidrive " A ae . > “ 
. = Inspection Act’, the Secretary of the January 26 Federal Register. 

Agriculture proposed extending in- 2. Margarine, amendments. Hear- 
spection and eertifieation service to Ing tentatively scheduled for about 

U. S. Electrical Motors, Inc. FI-3 ] March 27, announcement expected 

200 E. Slauson Ave., Los Angeles 54, Calif 

or Milford, Conn 


Send Varidrive Bulletin 


packing plants, whether or 
interstate commerce, to the ex soon. Amendment would aecept name 
tent that such meat packing plants “Margarine”, permit use of additives 
request such service. First notice of for flavor stability, raise Vitamin A 
Name_ — — this proposal was published last year ™lnimum content, and specify method 
Company__ ' . on page 2757 of the May 9 Federal of Vitamin A analysis. 
Register, and applied only to those 
plants not operating under Federal 
City Zone State inspection. A second and modified Ice cream, new, standard of identity. 


Address_ Hearings in Progress 
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This hearing began as se —s on 
January 8 and continued until Janu- d 
ary 22. At this point a recess was Increase consumer deman 

taken and February 14 was set for the 
resumption of the hearing. Major re- 


visions in the tentative schedule issued R ais e tla VY Oo r le vels o.«! * with 


at the beginning of the hearing were 


made as a result of the first two weeks 

ot the proceedings. Presiding officer 

Edward E. Turkel sent a letter dated 

January 24 to all those who have in 

dicated to FDA their interest in the MONOCSODIUM GLUTAMATE 000% 
., 1 


ice cream standards hearing, outlin 
ing the revised tentative schedule 
through May. 


Tentative Orders Awaited 


’ wyvroe OCr_vzTeo VEGETABLE PROTEINS 
1. Canned mushrooms, amendment. 


standards of identity and fill. Ex- 

pected soon 5 hearing adjourned in For that perfection in food flavor which assures 

June 1950, briefs filed in July. aoe Bas 
enthusiastic consumer acceptance and continuing 


2. Residue tolerances, on fresh 


fruits and vegetables; new. Not ex- demand . . . many food processors have already 
pected soon. found Huron MSG and Huron HVP valuable aids 


3. Fruit preserves, jellies, and but ; aye 
ters, amendments, standards of iden- in raising flavor levels. 
tity. Not expected soon; briefs could ‘ acias a : 
be filed until February 19, 1951. (See Huron’s specialized service is always available to 


separate news item.) suggest ways of obtaining maximum taste value 


Final Orders Awaited consistent with economy through use of Huron MSG 
Se ee Por eee ee and HVP. To those who have not used our service, 
ards of identity, quality, and fill. Ex we suggest a simple way in which you can prove 


pected soon; tentative order published the advantage of using Huron MSG and HVP. For 
in April 1950, exceptions filed in May. . 
2. Cream cheese with (and) other example, in 
foods: Neufchatel cheese spre ad with 
(and) other foods, new, standards of 
identity. Expected soon. MEAT PRODUCTS: 
3. Bread, new, standard of identity. 
Expected soon; effort being made to To corned beef hash and hamburgers 
issue final order as soon as possible add 2 to 3 ounces MSG per 100 Ibs. of 
t, Frozen fruits, new, standards of product. In stews and meat and vegetable 
identity and fill. Not expected soon. mixtures use MSG from 1 to 4 ounces per 
Exceptions were filed until January 11, 
by further extensign sntherised bs 100 Ibs. For those meat and vegetable 
Federal Security Administrator. mixtures with strong, braised meat flavors, 
Huron HVP products are more suitable. 
While these are prepared as liquids, pastes, 
None sinee last reported. (Food and powders, the liquid HVP is more con- 
Industries, October 1950, page 147.) venient for use in the products above at 
levels ranging from 12 tb. to 2 Ibs. per 100 
USDA Grade Standards Ibs. of product. Call on us in confidence for 


; assistance. Samples will be 
Recent aetions by Production and In pork sausage, wieners, bologna, loaves sent immediately with spe- 


Marketing Administration of U. 8. and similar meats, use MSG at levels from cifle recommendations. 


Department of Agriculture on U. 8. 1 to 4 ounces per 100 Ibs. of product. 
Grade Standards and related activities 


inelude the following: 


Edible sugarcane molasses, new, 
proposed, page 6474, September 26 
Federal Register (corrections, page YY 
6598, September 30 Federal Register), 
time for written comments further ex 


tended to March 24, Ae MILLING COMPANY 


Sugarcane syrup, new proposed, 
page 6467, September 26 Federal 9 Park Place, New York 7, N.Y. 
Register, time for written comments 
further extended to March 24. 

Rough rice, brown rice, and milled 


Standards Completed 


161 —. GRAND AVE 383 BRANNAN ST 
CHICAGO 11, ILL SAN FRANCISCO 7, CAL 
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rice, revised, proposed, page 772, 
January 27 Federal Register, written 
comments received until Mareh 20. 
(Informal publie hearings were sehed- 
uled to be held on March 1 in Crowley, 
La., and on Mareh 8 in San Francisco.) 

Veal and calf carcasses and vealers 
and slaughter calves, revised, proposed, 
page 861, January 30 Federal Regis- 
ter, written comments received until 
March 1. 

Cream for use in manufacture of 
hutter, new proposed, page 860, Janu- 
ary 30 Federal Register, written com 
ments received until April 15. Purpose 
of the proposed standards is “to (1) 
provide more adequate standards for 
grading cream in the voluntary con- 
tinuous inspection service which the 

Department already has made avail- 
SYVV7RO/N able to the dairy industry, (2) develop 
A . : 


In cooperation with State agencies and 





“"Vibra-Flow” : industry groups, the most useful uni 
form set of cream grades possible for 
voluntary industry-wide use in cream 
VIBRATORY FEEDERS quality improvement programs and in 

plant procurement of cream, and (3) 
stimulate more discussion of eream 
quality factors and encourage more 
voluntary action to improve quality.” 


bull Dry milk scorched particles, new, 
of — abrasive, page 923, February 1 Federal Register, 


effective March 3. 





ers, driers, ying | 
etc. March 


Due to absence of moters, 5- 8—American Society of Bakery Engineers, 
a cams, pulleys, eccen- 27th annual meeting, Edgewater 
h Hotel, Chicag 

trics, sprockets, and cies wee wear- ip ee eee. ak. il 
orthwester anners ASS t 
ing parts, Syntron Feeders o; nals geo agg wn ree y 
annual convention, Davenport Hotel, 

ate with an exceptionally low Spokane, Wash 
maintenance cost. 2 State College of Washington, 20th 
annual institute of dairving, Pullman, 


Wash 


waa” ee : : 2~ 5—American Society of Mechanical Engi- 


14 2 _ . neers, spring meeting, Biltmore Ho 
ui f te] rn ee 
f | 4 ae el, Atlanta, Ga 
“ ; ‘ )-11—National Fisheries Institute, 6th - 
‘ F e, 1 an 


mixers, 
—_ sah gare bq rome Schedule of Events 


nual convention, Hotel Statler, Boston. 
National Independent Meat Packers 
GRIZZLY FEEDERS gaa mecting, Palmer House, 
6 American Dry Milk Institute, annual 
meeting, Edgewater Beach Hotel, 
Chicago 
American Management Assn., 20th an- 
nual packaging exposition, Auditorium, 
Atlantic City, N. J 
4—American Material Handling So- 
icty and Material Handling Insti- 
tute, conference and 4th annual ex 
position, International Amphitheatre, 
Chicago 


American Oil Chemists Society, spring 
meeting, Roosevelt Hotel, New 
Orleans 
—Miullers National Federation, annual 
meeting, Edgewater Beach Hotel, 
s Y N 7 R O N Cc Oo M P A N Y 25 bra Assn. of Cereal Chemists 
460 Lexington Avenue Homer City. Penna. annual meeting, Minneapolis. .—End 
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Changes in Food Supplies 





Stocks 
CANNED 
eanners’ 


FRUITS AND VEGETABLES in 
hands Jan. 1, compared with 
the same date a year ago were reported 
by the National Canners Assn. as fol- 
lows: 


(000 omitted) 
Actual Cases 
1949 1950 
Peas hs ere . 12,133 
Sweet Corn 24,442 
Green & Wax Beans... 8,605 
Tomatoes .. 9,479 
Tomato Catsup s 
Chili Sauce 
Tomato Juice 
Asparagus 


Red Pitted Cherries..... 


Apricots . 
Sweet Cherries .. 
Peaches 

Pears 34% 
» Dozens 


Baby Food ... coves O6,081 62,198 


Production 

The following packs were recently 
reported by National Canners Assn. : 
GREEN Brans canned in 1950 amounted 
to 16,890,325 actual eases, compared 
with 16,883,238 packed in 1949. Wax 
beans totaled 1,935,537 actual eases in 
1950, compared with 2,419,617 the 
previous year. 


TOMATOES canned in 1950 totaled 18,- 
724,350 actual eases, only slightly under 
the 1949 pack of 18,873,672 


Tomato Catsup packed in 1950 reach- 
ed a total of 14,792,598 
a substantial inerease over 
100,407 cases packed in 1949. 


actual eases, 
the 10, 


Cutt Sauce packed in 1950 eame to 
1,814,481 


1,369,575 eases in 


actual cases compared with 
1949. 

Ice CREAM production during Decem 
ber was estimated at 28,945,000 gal., 1 
percent under December, 1949 and 7 
percent less than the 1944-48 
for the month. November-December 
decline was 18 percent, compared with 
a 13 percent drop a year ago, and a 
between these months 


average 


five-year average 
of 14 percent. Production for the 
year is estimated at 539,775,000 gal., 
eompared with 556,654,000 gal. in 1949 
568,237,000 


and a five-year average of 


gal. 

SHERRET production showed higher 
production in every 1950 month when 
compared with the corresponding 
month the year before, though both 
periods were far under the five-year 
average. Total 1950 production came 
to 15,970,000 gal., compared with 13,- 


FOOD INDUSTRIES, 


MARCH, 


573,000 gal. in 1949. Average annual 
output for 1944-48 was 29,866,000 gal. 
MARGARINE _ produced in December 
totaled lb., of which 64, 
433,000 Ib. were colored. Output in 
December, 1949 was 76,949,000 Ib., of 
24,501,000 Ib. 


which only were colored. 


Liquip EuG production dropped to 2, 
393,000 lb., in December, compared 
with 39,934,000 lb. produced in Decem- 
ber, 1949, and 
8,178,000 Ib. 


a five-year average of 
Dried egg output was 
549,000 Ib., compared with 8,737,000 
lb., in 1949. Frozen eggs 
dropped to 1,406,000 lb., compared with 
9,308,000 Ib., in December, 1949. 


December, 


Cuicks hatched during December made 
up the largest total on record for the 
month, reaching 65,847,000, about 19 
percent above December, 1949 and 65 
percent above the five-year average. 
PouLTry eanned or used in eanning 
during December 14,008,000 
lb., about 25 percent above the amount 
so used in December, 1949 and 37 
pereent above the five-year average for 
the month. The quantity canned in 
1950 reached 152,049,000 Ib. 


came to 


Storage 

FRozEN FisH AND SHELLFISH held in 
storage on January 1 totaled 157,007, 
105 lb., compared with 146,812,532 Ib. 
on the same date a year ago. 

FREEZER occupancy went up 2 
to equal the 


PUBLIC 
points during December, 
average of 81] 
same 1949 date 
76 percent. 


December 31 percent. 
On the 


stood at 


oceupaney 


PusLic CooLer oceupancy declined 4 
points during the month to stand at 
67 percent on December 31. Average 
decrease during December, however, is 
> points. 


Indexes 

Business Week's index of 
activity dipped to 233.1 for the week 
ending Feb. 10, down from the previ- 
week’s 235.6 and the 233.6 of a 
A year ago it was 191.4. 


business 


ous 


month ago. 


The Commodity Index on Foods eom- 
piled by the New York Journal of 
Commerce hiked to 205.2 for the week 
16, which compares with 
previous week, 193.4 
and 171.6 for March, 


ending Feb. 
204.6 for the 
for January, 
1950. 


eS 





Refuses 


2 


Fuller Floor Brush 


SAVES TIME By 
Eliminating Back-Tracking 


With a Fuller Floor Brush you 
get all the refuse with one 
stroke. The stiff inner fibers 
give body to the brush for movy- 
ing heavy refuse. The outer cas- 
ing of horsehair simultaneously 
brushes fine dust. This special 
blending of materials gives you 
thorough sweeping with fewer 
strokes. Cuts floor sweeping 
time ... cuts maintenance costs. 
For complete specifications, 


write to... 


SHIPPED FROM NINE 
DISTRIBUTION POINTS 


INDUSTRIAL DIVISION 


he FULLER BRUSH @. 


3640 MAIN STREET + HARTFORD 2, CONN. 
In Canada: Fuller Brush Co., Ltd., Hamilton, Ont. 
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GEORGE SHAMLIAN 


Peter Paul, Inc., elected George 


John H 
Mr. Tatigian 


Tatigian 
had 


meeting, and named 
company president 
general manage! 


and 


Industry 


Armour and Company has agreed to 
$250,000 to the Co., 
in lump sum settlement 
ot poultry 


pay Greenbrier 


Cleveland, Q., 
lor 


ot patent claims use 


picking machines of widely 


oved in the industry. 


types 


litigation 
Chicago, 
Suits 


ie settlement ends 

arted in federal court in 
une 14, 1948, against Armour. 
other poultry 


against processors are 


pending 
1 Milk 


’ and 


Borden’s has closed its Nationa 
gar Co., at Bainbridge, N. Y 
shifted production to a plant at Bosco 


bel, Wis. The pla 


sugar 


made sugar of 
lant teed 
pharmaceuticals and in produ 

penicill 


General Foods Corp. 
it otf New Yor} ty ithin the 
ars, thoug! me executive 
> maintained 
Ave. Postm 
iv has ont 
ite Plains, N. Y., 


will continue to 


General Mills, Minneapol 


a plan Oo produce amines, 


and nitriles from animal and vege 


table oils 
Chen 


new 


Located at the company s 
Plant in Kankakee, Ill., the 


is scheduled to 


oil 


unit begin pilot 


operation in the fall of 1951 
The Green Giant Co. (formerly Minne 


196 


JOHN H. TATIGIAN 


Shamlian 
created post of chairman of the board, at a recent board of A. L. 


of the company’ 


to the newly 


to succeed him as 
been 
s Naugatuck plant 


vice-president 
Mr 


tors 


sota Valley Canning Co.) has now 
arranged to place with The Mutual 
Life Insurance Co., New York, 
500,000 of 33, percent notes due in 
1971. Proceeds of loan will be used 
to refund $3,580,000 of notes held by 
The Mutual Life and to provide addi 
tional funds for expansion of Green 


$6, 


Giant's business 

Hines-Park Foods, Inc., Ithaca, N. Y., 
28 food manufacturers 
and 57 ice manufacturers to 
market 150 products under the Duncan 
Hines label the first nine 
months of its franchise operation. A 


has leensed 


cream 
during 


wide variety of these food products 
the market in 


are now coming to 


volume 


C. J. Patterson Co., Kansas City, Mo., 


has approved an increase in its autho) 
100,000 


ized capitalization to shares 
of 5 percent preferred of $10 par value 

1 500,000 shares of $1 par value 
common stocks to provide for merget 
baking 


Ark 


Bakers, 


of six associated compani 
Bakers, 
Ine.. 


Co., 


0... 


are: 
Ark 

Delta 

Holsum 


These 
Ine.. Kansas ( 
Wichita, 


Greenville, 


companies 

aty ; 
Kans.; Bread 
Miss. ; 
Chattanooga, Tenn.; Ark Bakers, Inc., 
Hot Sally Ann 


Bread Co., 


Bread 


Springs, Ga.; and 


Grand Junction, Colo, 
PictSweet Foods is plans 
for the addition of canned Blue Lake 
Green Beans to the company’s line, 
according to E. J. Watson, Vice Presi 
dent and General Manager of Pict 
Sweet Foods, Ine., Mt. Vernon, Wash- 
Watson stated that 


readying 


ington, acreage 


FOOD 





A. L. BRUCKNER 


Directors of Swift & Co 
Bruckner 
succeeds William B. Traynor, who retired February 1. 
Traynor will continue as a member of the board of direc- 
Bruckner had been assistant treasurer since 1945. 


INDUSTRIES, 


WILLIAM B. TRAYNOR 


have announced the appointment 
and treasurer. He 
Mr. 


as vice-president 


has been obtained and a new produe 
tion line is being installed in the com 
pany’s Albany, Ore. plant. 


Peshastin Fruit Growers’ Association 
of Peshastin, Wash., 
$141,200 contract 
a cold storage plant. 
building 


has awarded a 
for construction of 
Second unit of 
the association’s 
the plant will be of reinforced concrete 
construction, 126x101 ft, adjacent to 
the built in 1947. It will 


have 4-in corkboard insulation on the 


program, 


structure 
walls and roof. 


Standard Brands, Inc., has started 
construction on additions to its Chase 
and Sanborn coffee plants in Chieago 
The additions 


production 


and San Francisco. 


will more and 
space. The 


building a margarine plant in Atlanta, 


provide 


storage company is also 


(ia. 


Taggart Dried Fruit Co. plant at Hol- 
lister, Calif., valued at $150,000 and 
$100,000 dried 
Janu- 


Taggart, it 


containing worth « 


Lruit, 


yt 
was razed by fire in early 
Robert 


specialized in drying prunes and apri- 


ary. Owned by 


cots, and holiday trade 


| 


packs. 


putting up 


Personnel 


Fred F. Burns, formerly president, 
Consolidated Flour Mills Co., Wichita, 
Kans., was elected president, Kansas 
Milling Co., Wichita, in 
succeed Ward Magill, president 
18 years. Reginald P. Jackman, Colo- 
rado Springs, Colo., was re-elected vice 


January, to 
for 


MARCH repos 














Metso Cleaner keeps your daily 
clean-up on schedule because it is 
a speedy dirt remover. Metso 
quickly breaks down the films of 
protein, fats or oils, and suspends 
the dirt until floated away. 


Metso Cleaner is a scientifically 
balanced combination of 

alkali and silica. The soluble silica 
component increases detergent 
action and also curbs corrosion of 
sensitive metals. 


Use Metso in your plant and be sure. 


Philadelphia Quartz Company 
1148 Public Ledger Bldg., Phila. 6, Pa. 


easier 
dailyclean-upis | thorough 


on schedule 





cleaners 
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Mrs. 
elected 
and a direetor. 


Terresa Lassen 


secretary-treas 


president, and 


Comley was 


urer 


J. H. Clark, assistant head, purchas- 
ing department, Swift & Co., Chi- 
A. Shepherd, 
Clark 


years. 


cago, sueceeds the late L. 
as head of the 
has been with Swift & Co., 32 


department. 


Harry W. Dusold, master 
brewer, Billings Brewing Co., 
Mont., has been 
brewer, Oshkosh 
kosh, Wis., sueeeeding A. 
Schwalm, 
co-publisher of an 


formerly 
sillings, 
appointed master 
Brewing Co., Osh- 
Thomas 
resigned to become 
Oshkosh 
Holahan, for- 
general man 
Nampa, 


as master 


who 
news 
paper. Raymond C. 
merly master brewer and 
ager, Overland Beverage Co., 
Idaho, sueeeeds Mr. Dusold 


brewer of the Billings Brewing Co. 


Charles G. Ferrari, who was in charge 
of the Chemical Research Division 
of General Mills, Ine., and later assist 
ant to the vice 
of research for Standard Brands, Ine., 
has joined the J. R. Short Milling 
Technical Director, 
according to an announcement by 
President J. R. Short. 


president in charge 


Company = as 


Howard W. Files, vice-president, 
Pillsbury Mills, Minneapolis, has been 
second term as 
Millers’ National 
nomination will be 


nominated for a 
president of the 
Federation. The 
formally voted upon by the 
ship Ina poll to be conducted during 


March. 


member- 


Karl B. Norton has taken over the 
consulting practice and laboratory of 
Dr. Donald K. Westport, 


Connecticut. Mr. who 


Tressler of 


Norton, was 


EDWARD K. KERWIN was recently 
promoted vice-president in charge of 
Distribution for Sunshine Biscuits, 
Inc., according to company president, 
Hanford Main. Mr. Kerwin has been 
with Sunshine since 1926. 


1951 





FOOD MARKETING 
Just Published! 


FOOD ind 


sale of 
ion. Edited 
Presi. 
Sayres Co., 
Inc. 340 pages, $5.00 








FLAVOR 


a ) 
flavor an 
chemistry 


and condi 
f deve 


vy taste and 
ommercial quality s ng >. E. Crocker, 
Arthur D. Little, Inc. 172 pages, 33 illus., $3.50 











INDUSTRIAL 
ere 


3 New, second edition, 
* data that ensure “be 
ol of fermentation p 
aan plant methods as 


resent 
0 producti 
» media and meth 


Prescott, 
Dunn, 
923 pages, 


124 iltus., $6. 50 











CHEMICAL 
ENGINEERS’ 
HANDBOOK 


A 4 The revised Third Edition of the 
/ ® world’s standard reference of modern 
chemical engineering prattice and funda 
mentals More than 140 recognized authorities 
bring you technical data, new procedures, modern 
applications, new equipment, 
chemical engineering 
Technical Investigator, E. 1. Du 
& Co. 3rd Ed., 1942 pages, over 2000 illus., “$15.00 











SEE THESE BOOKS 
10 DAYS FREE 








aia Hill Book Co., 


SHILL 330 w. 
SSS k 


for! 


42nd St., New 


Send me book(s) corresponding to numbers en 
examination on approval 
fo X keep, plus 

tr plone ed DOOK(s 
vy if you remit with 
return privilege 


1 2 3 


this coupon; same 


Name 
Address . 
City . 
Company 


Food-3-51 
This offer applies to U.S. only 


Position 











BLENDING OF ALL 
FREE-FLOWING MATERIALS 


PERFECT BLENDING with even the small- 
est additions is assured in minutes — whether 
for laboratory, pilot or full-scale production — 
at lowest cost. Write for our latest Blender 


Catalog! E. 4 , 2 
‘PRESIDENT 


THE PATTERSON 


FOUNDRY AND MACHINE CO. 
EAST LIVERPOOL, OHIO, U. S. A. 


c c SEATTLE 
THE PATTERSON FOUNDRY AND 
MACHINE CO., (Caneda) Ltd. 
TORONTO, CANADA 





W. HOWARD CHASE, General Foods’ 
director of public relations, has been 
loaned to the Office of Defense Mobili- 
zation as an assistant to Charles E, 
Wilson. He will advise the govern- 
ment’s top defense agency on infor- 
mation policy. 


associated with Dr. Tressler during 
the early development of frozen foods, 
continued in that field for many years 
with General Foods, and later with 
Standard Brands. 


Associated Industry 


Borg-Warner, Chicago, has elected 
Harold G. Ingersoll a vice president. 
He will retain the presidency of the cor- 
poration’s Ingersoll division, Neweastle, 
Ind., as well as his place on BW’s 


board of directors. 


Caterpillar Tractor Co. has created a 
fourth sales division, to be known as 
the Plains division. National terri- 
tory is now divided among the West- 
ern, Central Plains and Eastern Divi- 


sions 


Dewey and Almy Chemical Co., Cam 
bridge, Mass., plans a new factory 
for the manufacture of Cry-O-Rap 
plastic bags, used for packing various 
meats, fish and poultry. A site has 
been selected at Cedar Rapids, Iowa. 


James Dole Engineering Co. is the new 
corporate name for what was formerly 
Schwarz Engineering Co., Ine., San 


Francisco. 


General Box Co., Chicago, plans a 
new building in Des Plaines, IIl., to 
house experimental laboratory and 
executive offices. A one-story strue- 
ture, the building will cover 22,300 
sq. ft., 9,300 of which will be devoted 


to the laboratory. 
Peters Machinery Co., Chicago, has 
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oO. J. KAHLENBERG, former director 
of research for the National Egg Prod- 
ucts Assn., has been appointed direc- 
tor of research and product develop- 
ment of the F. M. Stamper Co., Mo- 
berly, Mo., and its canning division, 
Banquet Canning Co. 


elected H. Lyle Greene to succeed its 
late president, H. Kirke Becker. Mr. 
Greene was formerly president of J: 
L. Ferguson Co., Joliet, Ill. 


Lunkenheimer Co., Cincinnati, has 
elected Paul M. Arnall, president to 
sueceed Frank P. Rhame, resigned. 
Mr. Arnall has been with Lunken- 
heimer since January, 1950, and at 
the time of his election was first vice- 
president and general manager. Mr. 
Rhame will continue as a director of 
the company and will act in an 
advisory and consulting capacity. 


Deaths 
Gerald C. Baker, 56, technical director, 


Peoria division, Pabst Brewing Co.— 
Dee. 17. 


Bruno A. Bergenthal, 67, former presi- 

dent of the Red Star Yeast and 

Products Company, Milwaukee, Wis. 
Jan. 21. 


Gennaro Calabrese, 72, 
Illinois Specialty Bakers’ Association, 
Dee. 21. 


president, 
Chieago 


Walter Geist, 56, president, Allis- 
Chalmers Mfg. Co., Milwaukee, Wis., 
since 1942—Jan. 29. 


William C. Prater, 85, pioneer figure 
in the Washington state meat pack- 
ing industry—Jan. 3. 


Warren Wright, 75, former owner and 
son of founder of Calumet Baking 
Powder Co., Chicago—Dee. 28. 


MARCH, 1951 





Books 





Food Producers in Various Fields 
Can Utilize Dairy Byproducts 


Bypropucts From Minx. By Earle O. 
Whittier and Byron H. Webb. Pub- 
lished by Reinhold Publishing Co., 330 
W. 42nd St., New York 18, N. Y., 1950. 
317 pages; 6442914 in.; cloth. Price, 


$6. 


Here is a book that can be of con- 
siderable value to operators of small 
dairies, or other food plants, and to 
managers and engineers in both large 
and small plants. 

While placing most of the emphasis 
on dairy byproduct utilization, the 
authors provide basic information on 
the chemistry and nutritional values of 
the components of milk. They also 
outline the reaction of milk during 
heating and other processing treat- 
ments. 

Directions for making such products 


as fermented milks, whey chesses, con- 
densed and dried whey, bread, ice 
cream mix, candy, milk sugar. and 
casein enhance the book’s value to the 
small food manufacturer. The portion 
on bakery products should particu- 
larly interest bakers as well as pro- 
ducers of milk products. 

The authors have not confined their 
efforts solely to commercial operations. 
Procedures are also outlined that are 
not as yet in practical use but that 
appear to offer promise of commercial 
value. 

Both authors are serving with the 
Bureau of Dairy Industry, Agricul- 
tural Research Administration, Depart- 
ment of Agriculture. The chapter on 
bakery products was prepared largely 
by Lucien V. Rogers, with the aid of 
Mr. Webb. 





B Vitamin Study 


THe Biocuemistry or B ViTaMins. 
By Roger J. Williams, Robert E. 
Eakin, Ernest Beerstecher, Jr., and 
William Shive. Published by Reinhold 
Publishing Corp., 330 W. 42nd St., 
New York 18, N. Y., 1950. 741 pages; 
61 yr 1 in.; cloth. Price, $10. 

Food chemists concerned with enrich 
ment and other aspects of nutrients in 
foods will find a valuable fund of in- 
formation in this comprehensive work 
on the B vitamins. 

A section has been contributed by 
each of the four authors embracing: 
(A) Characterization, Distribution, 
Assay and Biogenesis of B Vitamins; 
(B) The Catalytie Funetions of the 
B Vitamins; (C) The Role of the B 
Vitamins in Animal and Plant Organ- 
isms, and (D) The Comparative Bio- 
logical Activities of the B Vitamins 
and Related Compounds. 


Government Buying 


Directory or U. S. GovERNMENT Con 
TRACTS AND Contractors. Published 
by U. S. Bid Information, 3603 R 
Street N. W., Washington 7, D.C. 75 
pages. Furnished free to regular sub 
scribers to daily service letter of this 
company; to others there is charge of 
$7.50. pays 


This private company has compiled 
a directory of the government contract- 
ing activity, from the beginning of the 
Korean war to mid-November, outlin- 
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ing the advertising for bids and the 
negotiated contract awards that indivi- 
dually amount to $25,000 or more. This 
publication is an excellent means for 
identifying yovernment procurement 
offices and becoming acquainted with 
the sort of contracts placed by each. 
Also clear from the compilation are 
the identities of all major contractors 
who are doing business with the govern- 
ment and who may be in a position to 
subcontract a portion ot their business 
to smaller interested firms. Also obvi- 
ous is the usefulness for determining 
the scope ot competitor activity and 
the price at which competitive busi 
ness is being taken. 


Research Directory 


INDUSTRIAL RESEARCH LABORATORIES 
OF THE UNITED States. NIntTH Epi 
TION, 1950. Compiled by Myron J 
Rand. Published by National Research 
Couneil, Washington, D. C., 444 pages. 
$5. 

The growth of research as financed 
by industry has never been better 
demonstrated than in this new edition 
of National Research Council’s valuable 
directory. It presents a descriptive 
list of 2,845 companies that operate 
such laboratories with an estimated 
expenditure by industry of nearly a 
$1,000,000,000 per year. Also ineluded 
is a brief appendix listing the major 
research laboratories of the govern- 
ment and another appendix identify 


ing ge major “universities and colleges 
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One operator can handle a full battery— 
cutting your labor costs to the bone! 
Transwraps automatically* form, fill, seal 
and deliver your product—at about half 
the cost of empty bags, in manual proc- 
essing! Transwraps will package your 
product in ceilophane, polyethylene, 
glassine, kraft papers, pliofilm, roll foils, 
vinylite, etc.—giving you a better look- 
ing, better selling package pre- 
serving quality and improving sampling 
and display! 


Transwraps handle a wide variety of 
products, In sizes from 14" x 112” to 
5%" x 13”; by volume, from 5 cu. in. 
to 80 cu. in. Helps you meet tough pro- 
duction schedules—at 40 to 150 per 
minutel 


*When we say automaiic, we mean 
Transwrap measures, meters, or 
counts PLUS forming, filling, seal- 
ing and delivering! It's all done 
without a single hand operation! 


TRANSPARENT-W RAP 
MACHINE CORP. 


Hasbrouck Heights, New Jersey 


MODEL A AUGER SHOWN— ideal for con- 
tract packaging. Output 60 to 150 per 
min.—5 cu. in. to 20 cu. in; 1%" x 12” 
to 2%" x 62". Feeds by auger-type 
screw, from hopper reservoir. Pillow-type 
package, with or without gusset—all heat- 
sealing materials. Equipped with photo- 
electric control. 4° x 4’ x 8; wght. 1951 
Ibs.; 2-’a HP motors, total load, 1582 w. 


ae 


TRANSPARENT-WRAP MACHINE CORP. 


140 Route 17 — At Henry St. — Hasbrouck Heights, N. J. 


NAME 
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COMPANY 
ADDRESS 


i 
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offering research services to industry.” 

The material for this direetory was 
gathered during the first half of 1950, 
and it is particularly noted that “the 
book intorma- 
tion.” Approximately a quarter of the 
industrial reported 


contains no unrevised 


laboratories here 
were not covered in earlier editions. 


Freezing Foods 


SOME ASPECTS OF Foop REFRIGERATION 
AND FREEZING. Edited by Donald K. 
Tressle r, Published by Food & Agri- 

United 
629 in; 


culture Organization of the 
1950. P05 pages; 


For sale through International 


Nations, 
pape LL 
Columbia Univers- 


New York 


Documents Service, 
Press, 2960 Broadway, 
NW... 4 


Price, $2. 


Source material for this interesting 
treatise on taken 
from papers presented at the FAO 
meeting in Copenhagen, in October, 
1948, 
its coverage of the freezing branches 
of the food industry and_ ineludes 
detailed discussions of most of the 
food items that can be preserved by 
quick freezing. 


frozen foods was 


The study is comprehensive in 


Government Publications 


TRADE Practice RULES FOR THE Cocoa 
AND CHOCOLATE INDUSTRY. Federal 
Trade Commission. Unnumbered leaflet. 


COMMERCIAL Ick-CREAM FoRMULAS. 
By Allan Leighton. U. S. Depart- 
Agriculture. BDIM-Inf.-11, 
Oct. 1950. Formulas are pre- 
sented for ice cream mixes made from 
ingredients conventionally used in the 
The proportions 
Also 


ment of 
S71. rev. 


ice cream industry. 
are those more commonly used. 





The sé 
available at the prices indicated, from 
Documents, 


recently issued documents are 


the Superintendent of 
Government Printing Office, Washing- 
ton 25, D. C. 
cated, the pamphlet is free and should 


When no price is indi 


he ordered from the Bureau responsi- 


ble for its issue. 





provided are formulas for powdered 
mixes that meet National 
establishment specifications. 


ice cream 
military 


Suppty Areas. By John 
M. Brewster. Production & Market- 
ing Administration. Statistical Bulle- 
tin No. 90. Available from Production 
& Marketing Administration. U. 8. 
Department of Agriculture, Washing- 
ton 25, D. C. Gives a basie analysis 
of the geography of cotton seed as a 
souree of fats and oils. —End 


COTTONSEED 
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S-815 flat top chain carrying cans of beer at The George Wiedemann Brewing Company, Newport, 


Ky. This sturdy, economical medium is easily kept clean and assures a smooth ride for such products. 


LINK-BELT offers the RIGHT chain for every 
job...engineered to meet your requirements 


Link-Belt offers no single “cure-all” chain to handle every job. From 


Typical conveyor chains from 
the most complete line of chains and sprockets in the world—we 


the complete Link-Belt line 


Class RC crescent flat top 
chain—travels in horizon- 
tal planes, around corners; 
ideal for bottles and cans. 


Class 400 swivel chain — 
carries Cartons, Cases, etc. 
over paths with both verti- 
cal and horizontal turns. 





— 


Class RC flat top chain — 
precision made for smooth- 
est, spill-free carrying and 
long life. 
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Class RC universal crescent 
flat top chain — travels in 
multiple planes, so one con- 
veyor can replace several. 
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can recommend the exact type to fit your particular job require- 
ments—cast, combination, forged, SS, roller or silent for every 
conveying and power transmission service. So, whatever your chain 
problems, big or small, Link-Belt engineers will work with you or 
your consultants to help solve them 


LINK-BELT COMPANY: Chicago 9, Indianapolis 6, Philadelphia 40, 
Atlanta, Houston 1, Minneapolis 5, San Francisco 24, Los Angeles 33, 
Seattle 4, Toronto 8, Springs (South Africa). Offices, Factory Branch 
Stores and Distributors in principal cities. 12,208-A 


BELT 


CHAINS AND SPROCKETS 





NATIONWIDE 
COLD STORAGE 
WAREHOUSES 


Seaboard Terminal & 
Refrigeration Co. 

Jersey City, N. J 

City Products Corporation 

Hornell, N. Y 


Federal Cold Storage Co. 

Pittsburgh, Pa 

Federal Cold Storage Co. 

Cleveland, Ohio 

Federal Cold Storage Co. 

Columbus, Ohio 

Polar Service Company 

Decatur, Ii! 

North American Cold Storage 

National Stock Yards, lil 

Federal Cold Storage Co. 

St. Louis, Mo 

Mound City Ice & Cold 
Storage Co. 

St. Louis, Mo 

Springfield Ice & 
Refrigerating Co. 

Springfield, Mo 

Frank Pilley & Sons, Inc. 

Sioux City, la 

Federal Cold Storage Co. 

Kansas City, Kans 

Tulsa Cold Storage Co. 

Tulsa, Okla. 

Galveston Ice & Cold 
Storage Co. 


Galveston, Tex 
Crystal Ice & Cold Storage Co. 
Phoenix, Ariz 
CITY PRODUCTS 
CORPORATION 
COLD STORAGE DIVISION 
33 S. CLARK ST., CHICAGO 3, ILL. 





Patents 





Mushroom Made From 
Cooked and Swollen Cereal Grains Substan- 
tially Free of Adhering Water and Contami 
nating Organisms—L. Lescarboura, Oxford, 
Pa., to Lescarbcura Spawn Co., Kelton, Pa 
No. 2,520,318. Aug. 29, 1950. 


Spawn Substrate 


Unsaturated Higher Fatty Acids and Esters 
Continuously Hydrogenated With Aid of Con- 
tinuously Introduced Supply of Highly Active 
Finely Divided Nickel-Containing Catalyst 
V. Mills, J. H. Sanders, and H. K. Hawley, 
Cincinnati, Ohio, to Procter & Gamble Co., 
Ivorydale, Ohio. No. 2,520,422. Aug. 29, 
1950 


Unsaturated Glycerin Oils Containing Poly 
olefinic Double Bonds Partially Hydrogenated 
in Continuous Manner From Iodine Values 
Above 90 to About 60—V. Mills, J]. H. Sand 
ers, and H, K. Hawley, Cincinnati, Ohio, to 
Procter & Gamble Co., Ivorydale, Ohio. No 


2,520,423. Aug. 29, 1950 


Unsaturated Liquids Hydrogenated During 
Passage Through Hydrogenator in Continuous 
Manner in Contact With Hydrogen and 
Hydrogenation Catalyst Under Controllabie 
Temperature Conditions—V. C. Mills, J. H 
Sanders, and H. K. Hawley, Concinnati, Ohio, 
to Procter & Gamble Co., Ivorydale, Ohio. 
No. 2,520,424. Aug. 29, 1950 


Unsaturated Fatty Acids and Their Esters 
Partially Hydrogenated in Continuous Manner 
to Desired End Point and With Substantially 
Complete Utilization of Hydrogen Before 
Acids and Esters Leave Confined Hydrogena- 
tion Zone—V. Mills, Cincinnati, Ohio, to 
Procter & Gamble Co., Ivorydale, Ohio. No 


2,520,425 


Unsaturated Vegetable Oils Having Iodine 
Values Between 90 and 140 Hydrogenated in 
Continuous Process to Iodine Value Below 50 

J. H. Sanders, Cincinnati, Ohio, to Procter 
& Gamble Co., Ivorydale, Ohio. No. 2,520, 
440. Aug. 29, 1950. 


Marshmallow-Forming Whipping Material 
to Consist of Syrup, Gelatin, and 
lycinin Modified to Have 40 Percent of 
tent in Form of Water-Soluble 
rogen—J]. R. Turner, Fort Wavyne, 
Sair, Decatur, Ind., Y 
, Fort Wayne, No 


eous Fl yu 
lurry, Heat-Treated 


Inactivate Natural Enzyme Content, and 
Cooked to Make Textile Sizing Composition 
of Desired Viscosity—I. L. Griffin, Charlotte, 
N. C. No. 2,520,597. Aug. 29, 1950. 


Chocolate Liquor Made in Continuous Pro- 
gtessive Series of Steps Starting With Raw 
Cocoa Beans—]. Marco to Marco Co., Inc., 
Wilmington, Del. No. 2,520,807. Aug. 29 
1950. 


Bread Cubed Similar to Diced Vegetables by 
Mechanical Means—C. H. Petskeyes to A. G. 
Bush and O. F. Rohwedder, Davenport, Iowa. 
No. 2,520,853. Aug. 29, 1956. 


Citrus Juices Processed for Storage by Dehy- 
drating Under Vacuum to Moisture Content 
of 2 to 5 Percent by Weight and Hermetically 
Sealing in Container Free From Moisture 
Vapor in Presence of, but not in Direct Con- 
tact With, Moisture-Absorbing Dessicant to 
Stabilize Powder Against Chemical Deteriora- 
tion and Caking at Normal Temperature— 
R. H. Cotton, Orlando, Fla., and A. L. 
Schroeder, Brookline, Mass., to National Re- 
search Corp., Boston, Mass. No. 2,520,878. 
Aug. 29, 1950 


Vegetable Foodstuffs Containing Moisture and 
Starch Converted to dry, Readily-Constitut- 
able Product by Cooking, Cooling to at Least 
4 deg. C., Initially Reducing Moisture Con- 
tent by 20 to 55 Percent of Initial Weight 
While at low Temperature Preliminary to 
Final Drying Operation—E. J. Rivoche, 
Washington, D. C., to Farmers Marketing & 
Supply Co., Ltd., London, England. No 
2,520,891. Aug. 29, 1950 


Homogenized Whole Milk Frozen to Form 
Mass of Ice Crystals With Liquid Concentrate 
in Voids Between Crystals and Crystals Re- 
moved to Give Concentrate Containing Sub- 
stantially All Original Non-Aqueous Constitu- 
tents of Whole Milk With Qualities and 
Flavor Unimpaired by Heat Treatment—]. F. 
Kowalewski, Anderson Township, Hamilton 
County, and G. Sperti, Tusculum Heights, 
Ohio, to ITinstitutum Divi Thomae Founda- 
tion, Cincinnati, Ohio. No. 2,520,939. Sept. 
5, 1950 


Powdered Shortening Made to Consist of 
Core of Fat, Hull of Milk Solids Not Fat, 
and Egg Substance Consisting of Whole Egg 
and Egg Yolk—G. C. North, A. J. Alton, 

Brown to Beatrice Creamery Co., 


ind W’. C 
Shicago, Ill. No. 2,520,954. Sept. 5, 1950. 





THE NEW RIETZ ANGLE 
DISINTEGRATOR 


Designed for maximum 
sanitation ... even par- 
ticle size . . . continuous 
flow. For pulverizing, 
shredding, pulping, mix- 
ing, blending, homogeniz- 
ing. 
Write for Bulletin No. 503. 


MANUFACTURING CO. 
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441 Folsom Street 
Son Francisco 5 » Calif. 
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Fruit Packaged in Rectangular Container Hav- 
ing Bottom Wall, Side Walls, Web Supports 
for Fruit, and Ventilation Appertures—H. D. 
Pinkstaff, Visalia, Calif., 50 percent to C. 
Lester, Sanger, Calif., and 50 percent to Paper 
Products Co., Visalia, Calif. No. 2,521,090. 
Sept. 5, 1950 


Sliced Bacon and Like Transferred Into Flex- 
ible Bag or Pouch Container by Aid of Paddle 
Consisting of Perimetric Frame, Attached 
Handle, and Plurality of Flat Blades Pivot- 
ally Mounted to Perimetric Frame—G. H. 
Whetzell, Hobart, Ind., to Armour and Com- 
pany, Chicago, Ill. No. 2,521,196. Sept. 5, 
1950. 


Finely Divided, High Melting, Normally Solid 
Triglyceride Fat Uniformly Suspended in Liq- 
uid Fatty Ester to Have Pumpable and Flow- 
able Consistency Throughout Temperature 
Range of 70-100 deg. F—G. W. Holman 
and O. T. Quimby, Cincinnati, Ohio, to 
Procter and Gamble Co., Ivorydale, Ohio 
No. 2,521,219. Sept. 5, 1950. 


Soya Oil Processed by Solvent Fractionation 
to Have Improved Odor and Flavor Character- 
istics and Relatively Non-Reverting Properties 
—W. M. Leaders, Houston, Tex., and F. A. 
Norris, Chicago, Ill, to Swift & Co. No. 
2,521,234. Sept. 5, 1950. 


Nut Butter Made to Contain Suspension of 
Normally Solid Fatty Acid Triglyceride Con- 
taining Substantially Homogeneously Dispersed 
Finely Divided Sodium Chloride, Having 
Flowable and Pumpable Consistency Through 
Temperature Range of 70-100 deg. F. and 
Containing not Substantially More Than 70 
Percent by Weight of Total Solids—P. ] 
Mitchell, Jr., Griffin, Ga., to Procter and 
Gamble Co., Cincinnati, Ohio. No. 2,521,243. 
Sept. 5, 1950. 


Beer Fermented and Ripened by Aid of Float 
Whose Outer Periphery Covers Periphery of 
the Fermentate and Inner Periphery Controls 
Exposed Surface Area of Fermentate—F. 
Muller, Elmhurst, N. Y. No. 2,521,397. 


Sept. 5, 1950. 


Butter Worked Continuously During Passage 
Through Horizontal Cylindrical Casing Equip- 
ped With Helical Ribbon Agitator—C. E. 
North, Montclair, N. J. No. 2,521,398. Sept. 


5, 1950. 


Wrapped Ice Cream Sandwiches Made by 
Filling Ice Cream in Plastic State in Space 
Between Two Edible Wafers Held in Parallel 
Relation Inside Preformed Wrapper—L. D. 
Overland, Brooklyn, N. Y. No. 2,521,403. 
Sept. 5, 1950. 


Food Dehydrated by Spraying in Liquid State 
Through High Frequency Electric Field, 
Spreading in Thin Layer Upon Transparent 
Carrier, and Subjecting to Radiant Heating— 
C. Birdseye to Dehydration, Inc., Gloucester, 
Mass. No. 2,521,442. Sept. 5, 1950. 


Sliced Bacon Mechanically Folded and Wrap- 
ped—A. C. Gannon to Kingan & Co., Inc., 
Indianapolis, Ind. No. 2,521,577. Sept. 5, 


1950 


Unfrozen Meat Cut or Ground to 4-inch. Cross 
Section, Frozen Solid While in Loosely 
Formed Mass, and Pressed Sufficiently to 
Bind Meat Particles Together at 0 to 20 deg 
F.—E. W. Hopkins, Hinsdale, L. ]. Jendry- 
aszek and H. M. Coleman, Chicago, IIl., to 
Armour and Company, Chicago. No. 2,521,- 
579. Sept. 5, 1950. 


Fish Dressed in Machine Equipped With two 
Circular Knives in Spaced Relation to two 
Coaxial Rotatable Drums to Remove Entrails 
and Backbone and two Rotatable Skin-Remov- 
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ing Disks Spaced Tangentially to Drums— 
Sven Lennart Laurin, Goteborg, Sweden, No. 
2,521,640. Sept. 5, 1950. : 

Yeast Dried by Combination of Rotating 
Drying Drum, Dip Trough, Preheater, and 
Circulating Chamber for Preheated Liquid 
Material—A. M. Fischer, Chicago, Ill. No 
2,521,706. Sept. 12, 1950. 


Color of Ground Meat Improved by Applying 
Edible Protein Denaturing Agent to Surface 
of Particles, Freezing, and Pressing Frozen 
Meat Together to Form Mass Containing 
Oxygen in Interstices—E. W. Hopkins, Hins 
dale, and L, J. Jendryaszek and H. M. Cole- 
man, Chicago, Ill., to Armour and Company, 
Chicago. No. 2,251,849. Sept. 12, 1950. 


Lactalbumin Recovered From Whey by Add- 
ing Coagulable Protein, Adjusting to pH 4-5, 
Heating Mixture Above Coagulation Point of 
Proteins, and Draining—G, Josh, Crown Point, 
Ind., and M. E. Hull, La Grange, IIl., to 
Armour and Company, Chicago, No. 2,521,- 
853. Sept. 12, 1950 


Fatty Materials Stabilized Against Oxida- 
tive Rancidity by Inclusion of Antioxidant 
Containing Monoalkyl Ether of Tertiary Butyl- 
ated Hydroquinone, Hydroquinone, and Acidic 
Synergist—H. R. Kraybill and B. W. Beadle, 
Chicago, Ill., to A. W. Brickman, V. Con- 
quest, F. J. Madden, W. B. Oleson, and 
E. T. Filbey, as Trustees, No. 2,521,856. 
Sept. 12, 1950. 


Packaged Cereals Handled on Conveyor Sys- 
tem Equipped With Means to Detect Light- 
and Over-weight Packages—G. W. Cheese- 
man and G. ]. Chomis, Akron, Ohio, 
Quaker Oats Co., Chicago, Ill. No. 2,521,- 
877. Sept. 12, 1950. 


Egg Whites Separated From Yolks by / 
matic Mechanical Means—]. C. Gill, 
ianapolis, Ind. No, 2,521,907. Sept. 12, 


Piecrusts Mechanically Rolled to Desired 
Thickness, Trimmed to Desired Diameter and 
Transferred to Pie Tin by Aid of Thin 
Flexible Material Interposed Between Crust 
and Surface on Which It is Rolled and Trim- 
med—H. F. Kors, 4 to A. J. Braun, Chicago, 
Ill. No. 2,521,982. Sept. 12, 1950. 


Edible Portion of Watermelon Shredded, 
Separated Into Juice and Fibrous Tissue, 
Resulting Pulp Frozen to Make Individual 
Serving Confection—H. A. Priddy, Wichita 
Falls, Tex. No. 2,521,995. Sept. 12, 1950. 


Fruit and Similar Objects Delivered in 
Predetermined Quantities for Packaging by 
Belt Conveyor System Equipped With Lateral 
Discharge Openings Inside Wall of Frame 
Closed by Gates Automatically Actuated to 
Permit Diversion of Travel From Conveyor 
Belt Through Discharge Opening—F. Rottier, 
Lansing, Ill., to Piowaty-Bergart Co., Chicago, 
Ill. No. 2,521,998. Sept. 12, 1950. 


Coffee Extract Made by Distilling Aqueous 
Suspension of Ground Roasted Coffee Beans 
Under Vacuum Below 42 deg. C., Condensing 
Distillate, and Combining Distillate With 
90 to 95 deg. C. Water Extract of Still 
Residue—Pierre A. Bacot, Le Mans, France, 
to Societe Immobiliere & Financiere du Parc, 
Ivry-sur-Seine, France. No. 2,522,014. Sept. 
12, 1950 


Raw Sugar Juice Purified by Series of Ion 
Exchange Treatments Prior to Any Chemical 
Treatment—W. W. Durant, Old Greenwich, 
and W. A. Blann, Stamford, Conn., to 
American Cyanamid Co., New York City. 
No. 2,522,022. Sept. 12, 1950 

—End 
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Now you can do more mixing in less 
time—with the Worthington- 
Ransome Rotating-Tilting Pan-Type 
Mixer. 

Thedrumisnot only motor-rotated 
... it’s also motor-ti/ted. Push-button 
tilts drum to any angle while rotating 
—materials discharge completely, 
with no nuisance of scooping. 

Capacities up to 3000 Ib. reduce 
handling and re-handling and increase 
output. 

Widely used for coating, coloring, 
tumbling, polishing and finishing on 
candies, gum, drug tablets, etc.— 
mixing powdered milk, relishes, dry 
gelatin, etc. 

Write for Bulletin R-708 on Worth- 
ington-Ransome Mixers, built from 
designs developed from nearly a cen- 
tury of mixer experience. 


WORTHINGTON 


——* 
SUI III 


RANSOME INDUSTRIAL MIXER DIVISION 
DUNELLEN, NEW JERSEY yR.0.4 
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. 4 + 4 
a heavyweight’s job 


Nuts and bolts, castings, hardware, metal extrusions, nails, textile yarns and 

finished goods, and similar heavy and bulky products really give a shipping box a 
beating. Until this H & D lightweight came along, only “heavyweight” boxes could 
take such punishment. But with stitched caps on half outer liners that completely 
eliminate distortion in stacking, this low-cost box takes all the beating a heavy 

load can hand out. No wonder it cuts packing and freight costs! 

For scores of ways to cut shipping costs . . . to lower packing costs . . . and to 

increase sales through better display, write for H & D’s book, “How to Pack It.” 
Hinde & Dauch, 5102 Decatur St., Sandusky, Ohio. 
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To 
MANY 
CORR. WFACTy 
"SATE bone 


FACTORIES IN: Baltimore * Buffalo * Chicago * Cleveland 
Detroit » Gloucester, N. J. * Hoboken, N. J. * Kansas City, Kan. 
Lenoir, N. C. * Richmond, Va. * Sandusky, Ohio 

St. Louis * Watertown, Mass. Offices in principal cities. 
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Equioment Catalogs, Bulletins 


Instruments for Research Surveyed 


A unique compilation of facts and application data 
about analytical and precision measuring apparatus makes 
up 84-page cardboard-bound Bulletin 15-14. Particularly 
interesting is section devoted to analysis, where graphs and 
diagrams add to details on such equipment as polarographs, 
spectrometers and gas analyzers. Measurement of vacuum, 
Bulletin emphasizes the remark- 
technies in 
Div., 


force, motion also covered. 
development of continuous-measuring 
laboratory and pilot plant—-Brown 
Minneapolis-Honeywell Regulator Co., Philadelphia. 


able 
Instruments 


Armour Foundation Progress 


Over 300 projects were actively worked upon at the 
Armour Research Foundation in 1950, and now a handsome 
58-page annual report details the comprehensive accomplish 
ments. Research subjects varied from measuring the cleans 
ing efficiency of a scouring agent to developing photographie 
film for sub-zero work. <A review of the activities of this 
organization is regarded as a “must” for those 


Illinois Institute of 


forefront 
who keep informed in the process field. 
Tech nology, Chic ago. 


Comprehensive Facts on Retorting 


Treatise on Roofing, Siding 


Here, in 42 well illustrated pages, is comprehensive cover 
ge of the types, properties and uses of asbestos corrugated 
Ease and flexibility of eree 
primary merit of this preformed material, and 


rooting and siding materials. 
tion are 


lucid details and drawings make applications clear. 


includes estimation table and 


Keasbey & Mattison Co., 


accessories, 


Food Plant Equipment 


Mixers, All Uses 

Various types of mixers 
zontal, heated and laboratorv—are 
full description in 4-page folde LO 
& Bro., Jersey City, N. | 


duty, hori 
shown with 


Koven 


heavs 


Centrifugal Pumps 

Midget centrifugal pumps are close-coupled, 
for efhciency, with induction motors selected 
for specific use. Models from 4 to 4 hp. are 
diagrams and_ rating 


shown with pictures, 
Eastern In 


charts in 12-page Bulletin 100 
dustries, Inc., New Haven 
Induction Motors 

Totally enclosed, non-ventilated squirrel cage 
motors are shown in 4-page Bulle 
Fairbanks, Morse Co., Chicago 


induction 
tin 1215. 


Dairy Pumps, Compressors 

Line of dairy pumps, and also compressors is 
illustrated in 4-page Bulletin WP 1099-B57 
Worthington Pump & Machinery Corp., Harri 
son, N 


Ball Bearing Data 

Load rating and tables give thrust capacity 
of ball bearimgs in newly released catalog 
Single and double row angular contact bear 
ings of several types are detailed—New De 
parture Div., General Motors Corp., Bristol, 
Conn. 


Roller Chain Drives 

Handbook covering installation, maintenance 
and operation of roller chain drives has con- 
version tables, horsepower rating charts, and 
prices. Publication is designated catalog ARC- 
51-PR.—Atlas Chain Mfg. Co., Philadelphia. 


Universal Joints 

Graphs on static torque tests in inch-pounds, 
angle of operation efficiency curves, and fric- 
tional heat loss curves, highlight new 4-page 
catalog on universal joints. Dimensions, weights 
ind specifications are also given.—Curtis Uni- 
versal Joint Co., Springfield, Mass 


FOOD INDUSTRIES, 


information on construction 
imbler, Pa. 


MARCH, 


Excellent piping diagrams and a convenient retort capac 


cedures, 


Booklet 


lon Exchange 

Folio of catalog pages gives full information 
on ion exchange systems ranging in capacity 
from 30 to 1,000 gph. Photos, diagrams and 
a performance chart aid in selecting proper 
unit.—Penfield Mfg’ Co., Meriden, Conn 
High Capacity Chlorinizer 

Visible-flow chlorinizer of high capacity 
meters gas at ratios from 100 to 6,000 Ib. per 
24 hr. Described in 4-page Bulletin 540-G27 

Builders Providence Inc., Providence 


Humidity Cabinet 

New constant 
cabinet for laboratory use has capacity of 20 
cu. ft. and features wide range Earlier 
models are also described in leaflets designated 
B6, B7, and BS Food Cechnology, Inc., 


Chicago. 


temperature and humidity 


control 


Dust Collector 
Details on dust collector using pressed wool 
felt as a filter medium are given in six page 
folder. Included is sample of the pressed felt. 
Pulverizing Machinery Co., Summit, N. J]. 


Water Softeners 

Zeolite type water softeners are delineated 
in 16-page Bulletin 2386 Units of three 
basic types are described, and applications are 
reviewed.—The Permutit Co., New York City 





Free Literature—New Quick Way 

Any of these very-latest catalogs, 
bulletins, or folders will be sped to 
you gratis. Just note here the specific 
literature you want, then turn to the 
Reader Service section inside the back 
cover, where all items are listed by 
pages under the heading, “Editorial: 
New Technical Literature’”—each one 
with a page key number after it. The 
key numbers also appear on the handy 
Reader Service postcard. So you circle 
those for the items desired, sign at 
the bottom, and mail. No postage 
needed. 


Practical 
for optimum retort hook-ups and cook sequences 


under steam or water and with pressure cooling. 





boS.1 


ity nomograph enhance the new 27-page edition of Bulletin 
19 on retort installation, equipment and operating pro 
data 


recommendations 


Full 


supports clear 


details are given on processing both small and large cans 


-Con- 


tinental Can Co., Chicago. 


Materials Handling 


Tilting, Tiering Fork Truck 

New 2,000-lb. Jeep fork truck for tilting 
ind tiering is completely described in 4-page 
Bulletin 295. It has extreme lift of 130 in 
a 594-in free lift and 83-in. collapsed height 
Mercury Mfg. Co., 4044 S. Halsted St.. Chi 


cago 9. 


Powered Hand Trucks 

Two new powered hand trucks, the Electro 
Lift and Hydro-Lift, are depicted in 12-page 
bulletin. Former is battery-powered and motor 
driven; later is gas-powered and driven by 
hydraulic pump and hydraulic motor.—Clark 
Equipment Co., Industrial Truck Div., Battle 
Creek, Mich 


Swivel Piler 

One page Bulletin 550 details | 
on wheel mount. This simple centrifugal 
thrower unit is stated to increase st rage range 
considerably. Bulletin 650 describes a swivel 
piler for conveyor mounting.—Stephens-Adam 
son Mfg. Co., Aurora, II] 


SWiy piler 


Electric Tiering Trucks 

Telescopic and non-telescopic models of a 
new straddle-type SpaceMaker electric tiering 
truck for handling double-faced pallets are 
specified in 2-page Bulletin 702.—Lyon-Ray- 
mond Corp., Madison St., Greene, N. ¥ 


Truck Refrigerating Unit 

A packaged truck refrigerating unit, the 
Carbofreezer, is outlined in 4-page folder. It 
uses dry ice—The Carbofreezer Co., 995 
Market St., San Francisco 3 


Hand Trucks 

Specifications on a complete line of 2-wheel 
and 4-wheel trucks are provided in 16-page 
Bulletin 29.—Lewis-Shepard Products Inc., 
Watertown, N. Y 


Truck Accessory 
Dimensions and capacities of an interchange- 
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REASONS 


for specifying 


Industrial Wire 


Yeh ey 


alendered Backing Screen 
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ng Mesh 


@ SELECT THE WIRE 
CLOTH that meets your 
quirements best from 
these 9 basic Cambridge 
weaves. Each is availa 
to you in any metal 


alloy wire of any 


gauge. Mesh sizesrange 
mm 4” openings to 20 x 250 mesh, acc« rding to 


Many types 


for immediate 


needs of Cambridge wire 


are ready shipment 


Close attention to each loom by individual opera- 
ng weaving is your assurance of exact 
finished piece is carefully in- 


to make certain it 1s free 


TELL US your special problem in filtration, screen- 
ing or sizing. Perhaps our facilities and experience 
can be combined to produce the special type of 
wire cloth needed. 


FREE W este Safe BOOK! 73 


The Cambridge 
Wire Cloth Co. 


Dept. Q * Cambridge 3, Md. 


ae 
; METAL +++ SPECIAL 
TT CONVEYOR? METAL 


Fe eet | BELTS {7 7FABRICATIONS 


4 
OFFICES IN PRINCIPAL INDUSTRIAL CITIES 


See "Wire Cloth”’ in your Classified Telephone Directory 





able ram for fork trucks are listed in 2-page 


eaflet \ l 
leafle ws handling of coils, large 


Pp! pe, paper TOUS, etc 


Towmotor Corp., 
Cl l€ 


tion of V-belt drives, includ 
calculations, is pro 
vide in 12-pag brochure.—Allis-Chalmers 
Mf; Milwaukee 1 


icering tables and 


Vibrating Screens 


} 
Medium and heavy-duty service vibrating 


llustrated, described and tabu 
12-page Book 2354.—Link-Belt 


Control Equipment 


Infra-red Spectrophotometer 


A complete explanation of the principle, de 
sign, and use of M del IR-2 inficaeed spectro 
16-page Bulletin 
five pages of performance 
kman Instruments, Inc., S. Pasa 


I neter 1S presented in 
153-D. Included are 

curves.—Bec 
dena, Calif 


Kinetic Manometer 
A kinetic 


manometer based on the variable 


is fully detailed in 12 
s stated to combine 
meter and orifice meter, 
sadvantages of each 
, Hatboro, Pa 


Pyrometer Equipment 
New py! ymeter _ pment fe 

) ¢ of 1 percent is delineated in 8-page 

tin GEA 5$34, Unit is for indication 

nt tion of 


aturing ac 


temperature and tect 
juipment.—General El 


N.Y 
Plant Supplies 


Vanilla Extract, Blend Evaluated 
irative evaluation of flay ring quality 
rability of pure vanilla, vanillin-coumarin 
and imitation vanilla flavor ar 
ilated in 19-page organoleptic 
The Aromanilla Co., Inc., New 


Line of Gaskets 


wound gents and complete line of 
t gaskets are cov 
mg with ies riptive material on Tef 
its industrial use, in well illustrated, 
yut States Gasket 


al asbestos and cut 


Flexible Plastic Pipe 

Properties and uses of flexible plastic pips 
ire described in 8-page illustrat 8 catalog 
Johnson Plastic Corp., “Chat rin Falls, Ohi¢ 


Wool Insulation Data 
Many eng details, including 
truction drawings, comprise  12-pag 
insulat ion in cold 


Lumber Co., San 


neernng 


+} 


n 1e use of wool 


structures.—Pacific 


are special extractions 
e by manufacturers of dry or liq 
He ow they are used and made, and a 
compounds, are presented in 
»;0klet—Dodge & Olcott, Inc., 18 
, New York 14. 


FOOD 


ERE AT STANDARD BRANDS 

(Fortification Headquar- 
ters) we’re helping many of 
America’s foremost processors 
give old products new life... 
create exciting new ones. And at 
amazingly low costs! 

One of our technical men will 
be pleased to consult with you. 
No obligation! Special Products 
Division, STANDARD BRANDS IN- 
CORPORATED, New York 22, N.Y. 
VITAMIN D PRODUCTS: Hy-Dee Irradiated 


Dry Yeast, Irradiated Dry Yeast Type 
700-H, Viosterol (Irradiated Ergosterol). 


NATURAL B-COMPLEX PRODUCTS: Pure Pri- 
mary Dry Yeast (brewers’ type), Bee-Flex 
Products, Yeast Extracts, Yeast Extract 
and Liver, Fortified Yeast with Iron. 


Fleischmann's 


"First For Food Fortification" 














o°2 
We \> 
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the most Missal 
and efficient defoamer 
on the market 
ONG 
vel i heat 


_ SILICONE — 
PRODUCT 2g 


& 4 AS SS 


Write Dept. H today for free sample. 
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MIDLAND - MICHIGAN 


INDUSTRIES, MAF 





LESS 
CLOGGING 
WITH 
MONARCH 


In many Food Processing 
plants Monarch Spray 
Nozzles are used to.... 


Wax Fruits 

Rinse Vegetables 
Powder Milk 

Dry Eggs 

Wash Filter Cake 
Humidity 
Banana Rooms 


Remember 


if the liquid can be sprayed 
with direct pressure Monarch 
can furnish the Nozzles. 


Send for Catalogs 
6 Aand6C 


MONARCH MFG. 
WKS., INC. 


2517 E. Ontario Street 
Philadelphia 34, Pa. 
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Expendable Pallets 

A general description of Power-Pack ex 
pendable pallets (made of corrugated fibre 
board), profusely illustrated with in-plant 


{ 
pictures, is contained in 16-page brochure.— 


Addison-Semmes Corp., 1800 Thurston Ave., 
Racine, Wis. 


Mechanical Packings 

Featuring a recommendation 
chart, 32-page catalog graphically illustrates and 
describes line of mechanical packings In 
cluded is the popular process packing that 
self-forming, -lubricating and -sealing—Pack 
aging Div., Flexrock Co., Filbert & Cuthbert 
Sts., Philadelphia 4. 


simplified 


New Floor Cement 
Corrosion-resisting flooring is offered in a 
‘calcium-aluminate” material that can be 
applied like conventional cement. Leaflet of 
4-pages depicts applications and reports ad- 
vantages of product—Warren Refining & 
Chemical Co., Cleveland 


Welding Electrodes 
Complete technical information on every 
type of bronze welding electrode that com 
pany manufacturers is offered in 24-page Bulle 
tin W-17. Selection of electrode and its pre- 
heating temperatures are simplified by charts 
-Ampco Metal, Inc., Milwaukee 46 


Dry Chemical Fire Protection 

Four-page folder tells how new dry chemi 
cal fire protection system operates—Ansul 
Chemical Co., Marinette, Wis 


Miscellaneous 


Figuring V-Belt Drives 

I'welve-page booklet contains sample cal 
culations and all necessary tables and diagrams 
for figuring correct size of V-belt drives. Line 
of drives is also pictured and_ specified.— 


Allis‘Chalmers Mfg. Co., Milwaukee. 


Maintenance Check Chart 

Many common building maintenance prob- 
lems and a recommended solution for each 
are tabulated in 6-page folder. Over 100 
products and processes for floors, roofs, in- 
terior and exterior walls, waterproofing and 
paints are listed.—United Laboratories, Inc., 
16801 Euclid Ave., Cleveland 12 


Complete Vitamin Listing 

Uses and descriptions of every known vita- 
min are presented in 16-page booklet and ac- 
companying scientific comments on mimeo- 
graphed sheets. Many modern concepts are 
included.—Wm. T. Thompson Co., 2727 Hy- 


perion Ave., Los Angeles 27. 
Guide for Multiwall Paper Bags 

Multiwall Packaging Guide, 20 pages, de- 
scribes and illustrates the best ways to use 
multiwall paper bags. Dealt with are storage 
of empty bags, filling, closing, handling of 
filled bags, and palletizing—Bemis Bro. Bag 
Co., 408 Pine St., St. Louis 2 


Stainless Steel Facts 

Analysis, corrosion resistance and working 
characteristics of Carpenter stainless 20 steel 
are set forth in 18-page booklet. This is the 
metal that is not affected by hot solutions of 
sulphuric acid.—The Carpenter Steel Co., 
Reading, Pa. 


Storage and Transportation 

Shipping and holding facilities on a large 
scale, offered along with special serv 
cluding repacking, weighing and clerical de- 
tail, are described in 24-page brochure.—Le- 
heigh Warehouse Transportation Co., Newark, 
N End 


ces, in 


ros) 


You — 
CAN FREEZE EAST 


with the 


Amerio 


Contact Plate Freezer 
(Patent Applied For) 


(Illustrated Model B 15 Stations) 


Speed Retains Quality 
and 
Assures Uniform Pack. 
And - Amerio 
Is So Economical! 


The 
COMPACT CONVENIENCE 


Means Minimum Floor 
Space and Maximum 
Freezing Surface 


AMMONIA - BRINE - FREON 


Send 
For Illustrated Brochure. 











Anite 
Contact Plate Freezers Inc. 


Union City,N.J. 
‘Its the Contacts that Count” 














The name INLAND 


means Quality Containers 


Here’s the best shipping insurance you can 
buy —the most durable drums and pails made 
anywhere today — Inland Steel Containers. 

Protect your product in transit, or in stor- 
age with these leakproof, sift-proof, airtight 
containers, Add sales appeal with colorful 
Inland lithography. 

It’s better to ship in steel —and best to 
specify Inland Steel Containers, Write for 
complete information. 


Read 
the 


Advertising 


The advertising is a rich source 
of valuable information. In this 
magazine it offers you ideas and 
products that may well apply 
advantageously to your business. 


Every issue is a catalog of 
goods, materials, and services — 
quickly available to you—just for 
the reading. 


Leaders in business and indus- 
try turn to the advertising because 
they've discovered it helps them 
run their businesses more 
profitably. 

When you read all the ads in 
this magazine, the chances are 
good that you'll get a lead that 
will materially help you do a 
better job. For example, you may 
find a specific piece of equipment 
that will be a profitable time- 
saver. Or a tool that will increase 
worker efficiency. That’s why it 
pays to read the advertising. It’s 
good business. 


7 MEACQUARTERS FOR BUSINESS INFORMATION 


“ae Steet eearanes 


—— 


LAN > STEEL CONTAINER COMPANY 


6932 South Menard Ave. * Chicago 38, Illinois 
Chicago °* Jersey City °* New Orleans 


McGRAW-HILL publications 





FOOD INDUSTRIES, MARCH, 1951 





Preventive Quality Control 


—Continued from page 79 





operating properly and that tl 


ie time faetor aecora 


ance with specifications. 
Other Functions Performed 


The brief outline presented in this article indicates 
how a preventive quality control system can be set up and 
operated, And reference has been made to some of our own 
procedures and produets in order to illustrate the technic. 
No mention has been made of clean-up procedures, or 
sanitation, or good housekeeping, all of which are essential 
features of any quality control system. Here, so much 
information is available that there does not seem to be 
anything to add. 

We do pay careful attention to the clean-up procedures 
for our equipment. These are regulated by standard 
instructions for 
atory and sanitation departments. We also make regular 


ull departments, issued jointly by labor 


physical inspections to be sure these instructions are 
carried out. Regular bacteriological tests are carried out 
on various lines to check clean up procedures (and operat 
ing efficiency), as well as variations in materials and in 


gredients and processes. 
Cooperates With Engineering and Purchasing 


The quality control department also works closely with 
the engineering department and production staff in the 
selection of materials to be used in the construction of 
equipment which comes into contact with the product, and 
in the selection of new processing or packaging equipment. 

Close cooperation with the purchasing department is 
of course essential. It i s difficult, due to the 1 natural varia 


tion in such materials as fresh or frozen fruits and vege 
tables or meat products, to set up purchase specifications 
for these items. We do try to specify minimum quality 
requirements whenever experience indicates this is necessary 
and desirable. However, we have found it most helpful in 
control to purchase from a reliable supplier who maintains 
a quality control system of his own. Experience has shown 
that all we need is a few visual and organoleptic tests 
to satist'y ourselves that deliveries are up to standard 
Examination of samples of materials from our new 


suppliers, or of alternate ingredients and materials for 


our various products, is an important phase of the labora 
tory division of quality control. It requires experience 


as well as knowledge of the product and manufacturing 


procedure to evaluate these materials. As a safeguard, 
pilot scale batches are made from any important new 


material before it is adopted as a standard ingredient. 


Consults On Unusual Happenings 


There is also a lot of laboratory work “behind the scenes” 
which, although not functioning in day to day control, is 
essential in the development of standards and in the setting 
up ot operating procedures and processes. The laboratory 
staff is always available for consultation when any unusual 
event occurs during manutacturing or processing. 

The quality control staff, in the final analysis, is held 
responsible for the quality of the finished product. But, 
as indicated above, the real control depends primarily on 
the alertness, common sense, and interest of the supervisors 
and operators in all departments. 

An important function of our quality control system 
is to develop ways and means of obtaining, and retaining 
the enthusiasm and cooperation of all concerned in main 
taining the desired quality in each individual package 
bearing the Crosse & Blackwell name. 

End (Resume reading on page 80) 


kai you Win Vee TANI ACA cost of truck signs? 


JONES MOD 














Slow, costly handpainting 
keeps trucks off the street 


Check your needs! 


V PICTORIALS W LETTERING 
V icc DATA V TRADE MARKS 


Send for Pree Booklet 


Truck Decal book in full color tells how 
to make your fleet pay off in advertising 
value. See how leading operators cash in 
with Meyercord Decals. Write Dept. 20-3 


CONVERT YOUR TRUCKS TO “ADS-ON-WHEELS” 
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Low-cost, full-color Decals 
can be applied OVERNIGHT! 


Cost comparisons prove you Can save up to 90% with 
Meyercord Truck Decal signs. That's why we say 
“decal-culate” the cost! Use free ad space on your 
trucks to carry a payload of promotion, too! Pictorials, 
trade marks, product illustrations can be produced in 
any number of colors, size or design. They're wash- 
able, weather-tested and last for years. Overnight 
application keeps trucks rolling. Investigate the 
economy and promotional value of Meyercord Truck 
Decals for fleets of a thousand trucks or a dozen. 


Ske MEYERCORDZ 


Largest Deco 


5323 W LAKE ST CHICAGO 44 





How to Vitamize Candies 


Continued from page 106 





the kilo 


or multiples thereof when necessary. 


form and can be purchased by 


Pre-Mix for Chocolate Bars 


On the assumption (1) that the daily 


requirements tor eacl the vitamins 
into the unit 
finished candy, 


standardization of 


1 of 
will be incorporated 
weight ol l oz ot 
that the 
vitamin 
200,000 


(2) the 
A and D solution will contain 
units of A 20,000 units 
of D per gram, and (3) that the other 
will 


and 


vitamins be purehased in pure 
form, the following procedure will be 
found applicable but can be varied at 
the diseretion of the operator: 

For each pound of pre-mix, weigh 
38g. of the vitamin A 
and D solution (as purchased from the 
supplier), 1.84g. of vitamin B,, 3.68¢. 
18.4 of niacin, and 
Next, add these 
vitamins to sufficient molten chocolate 
(120 deg. F.) to bring the total weight 
up to 1 lb. Now mix thoroughly. 

Blending can be Hobart 
mixer, and as many pounds of pre-mix 
ean be prepared as may be indicated. 
During preparation of the 


concentrated 


of vitamin Bs, 


55.22. of ascorbic acid. 


done In a 


pre-m1x, 


the stirrers should be kept in constant 
for Then the 
off into 


14-hr. 


mass 


molds 


motion 
should be run suitable 
for solidifieation. 

While the directions call for all six 
vitamins, fewer may be used if desired, 
the process directions being the same 
for any number of vitamins. 

Each pound of pre-mix will vitamin 
ize 100 |b. of chocolate and provide a 
shelf-life dete- 
rioration of 20 percent for vitamins A 
and D and 15 for the other 
vitamins. It necessary to in 
but 
that would have to be determined by 


margin of satety for 


percent 
may be 
crease the reserve for vitamin C, 
testing. To vitaminize a bulk of choco 
late for molding purposes, it would 
only be necessary to weigh 1 Ib. of the 
pre-mix, prepared as described, and 
to add it to 99 lb 


After proper blending and mixing, 


of chocolate. 


each ounce of finished chocolate would 
contain the required amount of vita 
mins to the predetermined standard. 
Stirring is continuous while the vita- 
mins in the pre-mix are being blended, 
and it is continued until the enriched 
finished chocolate is run off into molds. 
Subsequent treatment is the same as 
for any run of molded chocolate. 


Enriching Fudge 
This 


step is almost as simple 


molded chocolate goods, 
especially where the flavoring is pre 
ponderately chocolate. In this 
the vitamin concentrate or pre-mix is 


enriching 
Case, 


made up in a base ot choeolate liquor. 
Other 
vanilla, ean be added in sufficient quan- 
tity at the same time, so that 1 lb. of 
the premix or any other weight of 
chocolate liquor that the formula ealls 
for can both the vitamins 
and the materials to take 


eare of a given weight of confection. 


flavoring materials, such as 


contain 
flavoring 


The pre-mix is added when cooking 
Heat is shut off and 
kept as low as 
consistent with 
procedures. It must be emphasized, 
however, that the finished weight of the 
batch must be known. In other words, 
if a finished batch weighs 180 lb., then 


enougn 


Is completed. 
the 


possible, 


temperature is 
subsequent 


vitamin and flavor pre-mix 
must be added to enrich that weight 
If there should be a weight 


diserepaney of, say, 5 lb., and it has 


of candy. 


not been taken into consideration by 
the addition of vitamins, then the whole 
batch will be lower in vitamin value 
than planned. In turn, this means that 
the safety margin originally set has 
been lowered. 

When vanilla and other non-choco 
late flavored fudges are made, then the 
hase of the pre-mix must be changed. 





eer WHEAT 


Wheat 


plump, golden kernels 


reliable friends. Put it to work in your food processing plant 
by using General Mills Paygel wheat starch! 

Right now, Paygel is doing a remarkable job as a fat 
(emulsion) stabilizer during critical production phases of 
specialty canned foods such as canned chili, soups, ete. 

This amazing wheat starch actually costs less than im- 
ported root starenes and provides a dependable domestic 
supply. Yet gives you superior products with less trouble. 
Chemically modified and highly purified, Paygel is produced 


by General Mills under rigid product and laboratory con- 


is one of man’s oldest, most 


taste and odor. 


wheat starch: 


boiling. 


wire 


in better products, lower costs 


TO WORK FOR YOU 


trols. Paygel is thick-boiling starch with excellent absorption, 


yield. Produces outstanding sols and gels lacking cereal 


For gum candies, General Mills offers another fine 
B-2455 — highly purified and modified, this starch is thin- 


Free samples of Paygel and B-2455 starches are yours for the 


asking. Find out how these wheat starches can pay off for you 


increased profits. Write or 


General Mills. Ine. 


400 2nd Ave. So. 


Minneapolis 1, Minn. 


210 


Checial Commodities Division 


208 So. LaSalle St. 
Chicago 4, Il. 


FOOD 


INDUSTRIES, 


Room 2701, 80 Broad St. 
New York 4, N.Y. 
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Where fondant is used in 


fudge, it 


making 
for the 
pre-mix. The vitamins and flavors are 
added to a known weight of fondant 
after it 
mixing is again required, after which 


ean be employed 


has been remelted. Thorough 
the pre-mix can be placed on one side 
until definite 
the 
can be added to a known pre-determi 
ned weight of finished batch. Here, 
again, the fondant is added to the 
batch after cooking has been completed 
and the shut off. 

The higher moisture content of the 


weight of 
liquefied-fondant-vitamin 


needed, or a 
premix 


heat is 


fondant may call for a slightly higher 
cook in the rest of the bateh—that is, 
for compensatory purposes, so that 
the finished end 
with a than 
is customary for that type of candy. 


confection does not 


higher moisture content 


Needless to say, the fondant-premix 
must be thoroughly blended after it 
has been added to the material in the 
kettle. The rest of the 
follows conventional lines. 


processing 


Vitamin-enriched caramels can be 
the 


fudge, as far as 


made in same way as chocolate 


processing and pre 
paring vitamin pre-mix is concerned, 
The rest of the precautions and diree 
tions are then followed—with 
tion of the pre-mix at the conclusion 
of the cooking the 


possible temperature. 


addi 


and at lowest 


the 
made on a 
dry 


In non-choecolate caramels, 


vitamin pre-mix can be 
base of pulverized dextrose as a 
mix, instead of as a chocolate liquor, 
hitherto. A 
of the dry mix is added to the rest 
of the batch, as outlined in the earlier 
procedures for making fudge. The 
weight of dextrose added as pre-mix 


as used weighed amount 


can be allowed for, if necessary, by 
adjusting the weight of dextrose in the 
Other 
wise, a slight adjustment of corn syrup 


formula, if it is added as such. 


weight may be indicated. 


Vitaminizing of jelly candies, marsh- 
fruit-flavored 
hard candies will be considered by the 
author in the concluding Part 11 of 
this article to appear in an early issue. 
ind included will be details on testing 


mallows, nougats, and 


and checking, information on sources 
of pure vitamins, and tips on labeling. 
End reading on 107) 
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Wet Corn Mill House 
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nozzles in the periphery of the bowl, 
and a portion of it is recirculated to 
produce the desired concentration to 


give good separation. 


At Staley’s, a 
employed. Furst pass centrifuges are 
adjusted to produce high-protein 
gluten in the overflow and an impure 
from the underflow. 
This starch is diluted and fed into the 


two-pass system 1S 


starch fraction 


second pass, which produces a pure 
starch that is sent to the starch drying 
building. Low-protein gluten is 
recovered in the second pass and recir- 
culated back to the first pass, moving 
through a centrifugal clarifier to con- 
centrate it. Ten B-30 Mercos are used 
for the first pass, while 4 B-30’s and 
9 B-16’s are used for the second pass. 


The 100-hp 
motors; B-16’s by 25-hp. units. 


B-30’s are powered by 


Advantages of Centrifuging 

Staley’s are of the 
opinion that separation by eentrifug 
offers the following advantages: 
Starch yield is considerably greater; 


Engineers at 
ing 


starch product is of higher quality; 
sanitation is improved because the unit 
is completely enclosed and retention 
time in the 
counter-current 


machine is very short; 


routing of process 
water reduces liquid input; installation 
requires a relatively small amount of 
floor space; and operational and main 
tenance expenses are low. 
Another — important 
advance at this plant is electrical inter 


engineering 





Continuous feed wrapping seals flavor- 
freshness in...Keeps Moisture in or out! 


WRAPS PRODUCTS OF 
ALL TYPES AND SHAPES, 


- a 


TUBULAR 


OBLONG 





A 


IRREGULAR 


Cakes, Cookies, Crackers and many other food products 


reach a new high in packaging production with the 
revolutionary Campbell Wrapper. It more than doubles 
the speed of many wrappers and saves time, labor and 
money with fewer operators — less materials. ‘Float’ 
wrapping with longitudinal heat or glue sealing and 

ends flared, crimped or folded guarantees product 
protection equal to the wrapper itself. Uses all 

types of packaging materials and accurately registers 


BEVELED sides 


printed names and designs. Available in 


Straight, L, or any Custom type feed required. 


Write for complete information and brochure. 


FOOD INDUSTRIES, MARCH, 


19S 


4 10120 tunda 


PER MINGTES 





HUDSON-SHARP MACHINE CO. - GREEN BAY, WIS. 


« Muniufuchs toto 





ng equipme! if 


power units driving pro- 
in a partieular flow 
If one of 


Snaner 


piece equipment 

all the 
iaterial to this unit 
l off. Thus, 


t breaks down initially 


breaks down, 


shut 
repaired 


And waste 


tto a minimum 


1 
in the packing 


continually 


and prevent 
1 in the 


moisture heir 


» bring the gluten 





Duet 


Scoop 


Horizontal 


Rett 


I 


and under the pallets. 
round and of the 
in the 


the 


Opening are 


type Adjustable louvers 


air del vered, ind 


turned 


S ean 


nplete cirele to permit 
as desired, 
bv 


rigeration 


nder “V" 


is supplied 
Vilter ecom- 
50 hp. 


ty pe 
driven by 


it 600 ypm., the others by 75 hp. 


900 rpm. The smaller com 


ire arranged for automatie 

equipped with unloaders, 
it possible to operate at or 
e 50-hp. compressor capacity 
iter 
| shell and tube condensers 

the Wenatchee 


River 


water 


the mere cost of pumping. 


iweration in the cold storage 
specially built-up 


eonsists 


the truss spaces, 


Care taken in locating them to 
avoid drip or spillage on stored fruit 
below. Since both ductwork and refrig- 
in the 


area, sufficient floor-space is saved to 


was 


units are located truss 


eration 


accommodate several thousand boxes 


ti 
(utomatiec of the 
rigeration units is handled trom the 
Water, warmed to 65 deg. 


ruit. 
defrosting eight 
rine room, 
is sprayed over two units in each 
oom simultaneously. Spray is ot 8 
with a 3 drip 
When defrost eyele 
£ into the 


I duration, min. 
period following. 
its 
Drain 


large and 


ends, room un are again cut 


system. lines trom = the drip 


pans are pitched to the 


engine room sewer connection. 


An interesting addition to the engine 
equipment is a central-reading 
temperature station. Each of the four 
l storage rooms has temperature 
that eonnect electrically 
instrument the 
This 


temperature at 


on 


room panel, makes 


possible to cheek any 


time without entering the cold storage 
rooms 

The packing building aecommodates 
two washers of 600-box-per-hour capae 
dumped automatically 


tv. Boxes are 


fruit flows through the machines 


and 


to sorters and packers. 


Novel Heating 
The packing area is heated by a 
that 
floor slab. 


boiler serves 
the 


utilizes 


automatic 


small 


wrought iron eoils in 


method automatic 
and thus 


and 


This novel 


makes it possible 


controls, 
! packers to be com 
This 
~peeial housing of the area away trom 
thus 


0 sorters 


fortable in the winter. avoided 


the operating space, saving on 
fruit handling. 

The segretation area is arranged to 
separate the sizes, grades and varieties 
(about 45 in number) and permit 
their distribution onto pallets designed 
for cold storage. Arriving at the ear- 
loading dock, fruit from the packing 


building may go directly into ears or 
to any one of the belt conveyors for 
classified storage. 

Dual function of the 
area is (1) temporary storage of fruit 


segregation 


to be packed and (2) use as a common 
When 
situation 


weather con- 
ditions create a fruit 
must be handled in a rush, this space 
in the segregation building is of great 


building. 


storage 


where 


in handling the overtlow. 

The ideal seleeted for this 
plant ineludes ground to the 
cold storage capacity, if desirable. The 


value 
location 
double 
present storage area, accommodating 
525 carloads, offers great convenience, 
Trucks can approach from three sides, 
while a railway track comes in on the 
north, 


End (ly 100) 


sume reading on page 


Kraft Zones Distribution 
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and size 
truck body that has full-opening 


doors. Also they stress that there 


ble may he applied to any 
rear 
may 
be great flexibility in the size of pal 
lets transport 
truck might earry such an installation 
that 


used. For instance a 


for handling loads are a single 
pallet wide. 

Kraft is the 
truck installation, and detailed plans 


showing how the com- 


licensing mechanical 
furnished 
pany puts the method into operation. 
With adaptation, the system can be 
made to fit into many kinds of distribu 
tion businesses, 

In summarizing the benefits of the 
out that, 
over the years, the company’s distribu 
tion had brought low 
or lower than similar operations. Thus, 
the percent in 
delivery costs represent a further re- 
of an already efficient and 
economical system. 


End 


are 


new system officials point 


costs been as 


new savings of 25 


tinement 
91) 


(Resume reading on page 





TO CONSERVE MANPOWER... 


WRITE FOR 
BOOKLET 


NATIONAL TRUCK LEASING SYSTEM 
n Principal Cities 


Dept.F-14, 23 E. Jackson Bivd., Chicago 4, Ill. 


we 











foo FREE READER SERVICE 


Use the prepaid return card 
in the back of the magazine 


Get literature, catalogs or detailed information 
that you need from manufacturers of equip- 
ment, materials, supplies, ingredients. 


jot yout convenience 


USE READER SERVICE 
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PROFESSIONAL SERVICES 


PROCESSING PROBLEMS — PRODUCT DEVELOPMENT — MARKET 

RESEARCH — PLANT LAYOUT and DESIGN — PACKAGE DESIGN 

and TESTING MANAGEMENT — PUBLIC RELATIONS — GENERAL 

CONSULTING — PATENTS — CHEMICAL, BACTERIOLOGICAL and 
NUTRITIONAL ANALYSIS 





INGREDIENTS 


For the Food Processor 














J. Paul Bishop and Associates 
Consulting Chemical Engineers and 
Food Technologists 


Food Bacteriology—Sanitary Control—Food En- 

gineeri ng nag ey Pollution — Unit Opera- 
sduct and Equipment Design 

. Ventilating, Air Conditioning 


» for broc hace aig Lcd paprercn. 
5 North Second Str Champaign, Illin 


Reports—Layouts—Canning and Freezing Processes 


KARL B. NORTON & ASSOCIATES 
jccessors to 
DONALD K. “TRESSLER & ASSOC. 

Pood Technologists and Engineers 
Specialists in Food Preparation and Preservation ; 
Equipment Testing and Evaluation; Food Freez 
ing; By-Product Utilization; Macutectars of Pure 
Fruit Flavors. 


North Compo Road Westport, Conn 








DONALD R. BROCK 
Consulting Chemist and Physiologist 


Food, Drug and Cosmetic Research 
and Consultation 
Toxicology, Processing, Development 


and Control 
14100 Faust Bivd., Detroit 23, Michigan 


PROFESSIONAL RESEARCH 
ASSOCIATES 


Research, Analysis and 

Consultation Services 
Pharmacological, toxicological, bacteriological, 
outritional and chemical studies for industry. 


5606 S. Harper Ave. Chicago 37, Ml 








FOOD DEVELOPMENT LABORATORY 
Consulting Service 
S. W. ARENSON, DIRECTOR 
Service te the Baking and Potato 
‘hip Industries 
E ng. mee Chemical, Physical 
Product Development oemuiation Quality Control 
1403 Eutaw Place 1133 Broadway 
Baltimore, Md. New York, N. Y 


GUSTAVE T. REICH 


Consulting Chemical Engineer 
Continuous Processes Sugar 
Complete Plants Yeast, Molasses 
Alcohol - Dry Ice - Waste 


1422 Chestnut St. Philadelphia 2, Pa 








FOOD RESEARCH 
LABORATORIES, INC. 
Philip B. Hawk, Ph.D., President 
Barnard L. Oser, Ph.D., Déireetor 


Research, Analyses, Consultation for the Food, 
Drug and Allied Industries 


48-14 33rd Street, Long Island City, N. Y. 


SCHWARZ LABORATORIES, INC. 


Chemica! and biological analyses of food materials 
and products. Food plant design, inspection, proc 
ess examination and control. More than 75 years of 
experience serving the food and beverage industries 
Write for bulletin 
“Science Quality Control of Foods and 
Beverages"’ 


202 Fast 44th St New York 17, N. Y 








CARROT OIL 
makes foods 


golden yellow 


46 


Carrot oil, like butter, contains carotene, Carrot oll 
is extracted from carrots, and each pound contains 
up to 25 million units of carotene, the international 
standard of vitamin A. 

Carrot oil is preferred for vitaminizing foods beci 

it is a natural vegetable oll, and use it contrib- 
utes vitamin A of high stabil- 

ity and desirable golden 

yellow color Carrot oll is 

not synthetic, does not con- 

tain animal fats of any kind, 

and does not produce fishy 

flavor. 


SEND FOR BOOKLET 


New 36-page combined cata- 
log on carrot oil for foods, 
feeds, and pharmaceuticals. 
Important reading for most 
food processors. Write today! 


NUTRITIONAL RESEARCH ASSOCIATES 
205 Broad St., South Whitley, Ind. 








"WHERE TO BUY 

















GRIFFIN & SELBY 
Consultants to the Food Industries 
Manufacturing Engineering ae agement, Marketing 

Stu wae 


1 Pro uct imps wm 
Avenue York 17 


New York 
Telephone MUrray Pain 5-8032 


FOSTER D. SNELL, INC. 
Research Chemists and Engineers 
Organoleptic Panel Testing Formulation and 
Stability, Pr tective’ Packaging 


We have a wealth of applied research for profits 
production, available to the food industries. 


29 West 15th Street, New York 11, N. Y 








HANSON-GORRILL-BRIAN, INC. 


Planning - Development - Design 
1 & Inspection Equipment 
Glen Cove, N. Y 


JOHN |. THOMPSON & CO. 


Consulting Engineers to the Food Industries 
Mechanical Management and Process Engi- 
neering. Investigation and Reports. Plant 
Layout and Design. Methods and Procedures 

912-17th St., N. W Washington, D. ¢ 


CORROSION-PROOF 
TANKS & FLOORING 


and 





storage tanks; Bb vores _nPeg 
e Expationse serving major steel, chemical, textile, 
food plants, 


© Complete Facilities: Design... Engineering... 
Materials . . . Construction . . . Maint 





Write for bulletin giving full deta 





601 Chemsteel Building, Walnut Street, Pittsburgh 32, Pa. 
CONSTRUCTION 


CHEMSTEEL company. we 


Specialists in Acid-Proof Construction 











LANCASTER, ALLWINE 
& ROMMEL 


Registered Patent Attorneys 
Patent Practice before U. S. Patent Office. Validity 
= Infringement Investigations and Opinions. 
Booklet and form ‘‘Evidence of Conception’’ for 
warded ups mn req 
Suite 457, 815-15th St., N. W. 
Washington dD. ¢ 


Truman B. Wayne & Associates 
Consulting —Designingo—Supervising 
Architects @ Chemists @ Engineers 
Product & Process Development 
Economic Investigations & Reports 
Plant Layout & Design 
Illustrated Brochure on Request 

1011 Waugh Drive Houston 6, Texas 








LEWIN ASSOCIATES 


Industrial Consultants 
DAVID N. LEWIN, Ph.D., FOOD CONSULTANT 
J LEWIN, CONSU yee ENGINEER 
Investigations — Consultations, 
Reports—Market Investigations—Bakeries, 
Products—Food Preserving by Heat, 
Freezing-—C cepa ye in Managing, Warehousing. 
Distribution—Formulae, New Products 
1775 Broadway, N Y 19, N.Y pncen 5-3278 








WISCONSIN ALUMNI 
RESEARCH FOUNDATION 


Laboratory Services 
Vitamin assays - Proximate analyses 
Bacteriological testing of sugars, 
syrups, starch, water, meats, 
egg products, and canned foods 
Fat and oil constants 
Spectrophotometric analyses 
P. O. Box 2059 Madison 1, Wisconsin 
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PAINTS OVER RUST! MN 


RUSTREM STOPS RUST! 


No priming, scraping, brushing 


Rustrem paints right over 
rust. For stacks, fire 
escapes, bridges, fences 
flashings...al!l metal. Farm, 
auto, marine, machinery 


Black, aluminum, clear 


SPECO, Me. ieveions *, Obie 








SEARCHLIGHT SECTION 


EMPLOYMENT e« BUSINESS 


UNDISPLAYED RATE: 
$1.20 a Line—Minimum 4 Lines. 
To figure advance payment count 5 average words 
as a line 
EMPLOYMENT WANTED & INDIVIDUAL SELLING 
OPPORTUNITY undisplayed advertising rate is 
one-half of above rate, payable in advance 
PROPOSALS, $1.20 a line an insertion 


OPPORTUNITIES . 


INFORMATION: 
BOX NUMBERS count as one additional 


DISCOUNT of 10% if full payment is made in 
advance of four consecutive insertions of undis- 
played ods (not including proposals). 


EQUIPMENT WANTED or FOR SALE ADVER- 
TISEMENTS acceptable only in Displayed Style 


line. 


EQUIPMENT—USED or RESAL 


DISPLAYED RATE: 


The advertising rate is $11.50 per inch for all 
advertising appearing on other than a contract 
sis. Contract rates on request. 


AN ADVERTISING INCH is measured 1 inch 
vertically on one column, 3 columns—30 inches— 
to a page FAA. 


NEW ADVERTISEMENTS received by 10 A. M. March 16th at the New York Office, 330 W. 42 St., New York 18, N. Y., will appear in the April issue 


subject to limitations of space available 











Wanted: 


FROZEN FOODS 


QUALITY CONTROL 
INSPECTOR 


National food chain with private label 
has key opening for man experienced in 
quality control supervision in plant 
packing frozen fruits, vegetables, and 
juice concentrates. Prefer college train- 
ing in food technology. Extensive travel 
required. Executive potential important. 
Reply in confidence, stating age, edu- 
cation, earnings and full details of work 
experience. 


P-8981, 








CHEMICAL ENGINEER 
WANTED 


and Development. 
Not 


for Process Control 
Food Industry experience desirable. 
over 35 years of age. West Coast. 


P.9057, I ndust 
1 Wilshire Bivd 








To Food Manufacturers only 


Leading English Company of Canned Eng 


lish Herrings, Canned Kippers and other 
English Food specialities, are prepared to 
sole U.S.A 


rights and agency to well established firm of 


onsider granting distributive 
food manutacturers having active national 
intensive selling and distributive organization 
US.A 


actively market the advertisers products in 


in_ all markets, must be able to 
conjunction with their own, controlling and 
regulating prices, protecting proper profit 


margins in their respective trade channels 
Write Box AC 58202 
Samson Clark & Co. Ltd. 


57/61, Mortimer Street, 
LONDON, W.1. ENGLAND 








FOOD CHEMISTS 
JR. AND SENIOR 
TECH'L. DIRECTOR, Ph D.. 


. write or wire:—Gladys Hunting (Consultant) 
DRAKE PERSONNEL 


7 W. Madison St. Chicago 2, Ill. 
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REPLIES (Box No nearest you | 
NEW YORK: 330 W. 42 
CH Michigan 


SAN FRANCISCO: 68 Post 


1GO:; 520 N. 








POSITIONS WANTED 


industries 
turer of 1 
New England 
engineer 


Congen 
ilar 


HELP WANTED 


man t 


GENERAL MANAGER 
t r high-ty 


supervise 


personnel 
b con 


KAGING EXPERT 


{uct control, ar 


FOOD MER‘ 


HEMICAL ENGINEER 
r il fleld needs g 

nin Minne 
experier f 


FOOD MIX Tec? 


EMPLOYMENT SERVICE 


PERSONNEL 

es 924 

> men who 
nditions 


n invites 
Orange 8S 


POSITIONS WANTED 


STERED ENGINEER M.E. 25 years ex 
ne in plant engineering, preventive 
power plant and production ma 

reductions, operation nstalla 
air-conditioning, machine 
desi lay out PW-8974, Food 

Industries 


FOOD 


|} sonable n¢ 


| TWENTY 


POSITIONS WANTED 


ENGINEER, 25, Married with 2 
ty ontrol experience with food 

anent position with food 
Food Industries 


CHEMICAL 


8992 
OVER 
bakery, 
Degrees 


SANITARIAN five years experience 
1 six years with N.Y.C. 
n chemistry and phar- 
Has wide knowl- 
9006, Food Indus 


plant 
pW 


FOOD TECHNOLOGIST, technical and admin- 
ckKground, wants position in pro 

« $ years Varied experience 

opment, quality control, 
a 


spec 
Food Industries 
Coca-Cola 
administration, 
manufactu 
PW-9026 


YEARS with 

sales, advertising 
ployment with 
executive 


experience 
seek 
er in 
Food 


first class 


position 


POSITIONS WANTED 


WANTED 
et anning 


for food 
meat and 
for Army 
/-9066, Food 


Specialist 


POSITION 
roducts 
! pr 
Industries 


TION EXECUTIVE desires a new dif- 
challenging position. Over twenty- 
n general food production 
eight years at 
Technical back 
cies 

Presently 

inagement 


ries 


(Continued on page 215) 





To EMPLOYERS 
Who Advertise 
for MEN: 


Frequently, when there are many ap- 
plicants for a position, only the most 
promising letters are acknowledged. 
The other applicants never know 
whether their letters reached a pro- 
spective employer or not. These men 
often become discouraged, will not re- 
spond to future advertisements and 
even question their bona fide character. 

Every Advertisement Printed in the 
Searchlight Section Is Duly Authorized. 
You can help keep our readers inter- 
ested and get better returns to your ad- 
vertising in this section if you acknowl- 
edge each reply—in plain envelopes, if 
you wish. 


Classified Advertising Division 
McGRAW HILL PUBLISHING CO., INC. 


“Put Yourself in his place.” 
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Guaranteed Rebuilt Process Machinery -" 


SEAKCHLIGHT SECTION 


ON 


Ready to Move Into Your Plant — at GREAT Savings 


Day and Robinson 100, 1000, 2400 Ibs. Dry 
Powder Mixers and Sifters. 


J. H. Day 35 and 75 gal. Imperial Double 
Arm Steam Jacketed Mixers. 


20 gal. 


F. J. Stokes, J. H. Day, New Era, Hottman 
Mixers, from 2 gallons up to 450 gallons, 
with and without Jackets, Single and 
Double Arm Agitators. 


Change-Can Mixer. 


Baker Perkins BB, JNM & Readco Heavy 
Duty 50 to 150 gal. Double Arm Jacketed 
Mixers, Sigma or Fish Tail Blades. 


WwW. € P. 
Mixer. 


Mikro 4TH, 2TH, 1SH Pulverizers; Jay Bee 
3AT, Ul, Schutz O'Neill, Stedman Mills. 


Allis Chalmers Low Head, Schutz O'Neill 
#3, and Great Western B4 and B6 Sifters. 


150 gal. S.J. Double Arm Vac. 


Fitzpatrick S.S. Model D Comminuter. 





Colton & Stokes Rotary Tablet Machines. 


Pony ML and MX Labelrites; Ermold and 
World Semi and Fully Automatic Rotary 
and Straightaway Labelers. 


Pneumatic Scale Auto. Duplex Straight-line 
Labeler, 120 per min., front and back 
labels, Flasks and Quarts. 


Burt Automatic Wraparound Labeler. 
S. & S. Gl, G4, HG88 Auger Fillers. 


Triangle Package Models, G2C, G2S, A2C, 
N2CA and A6CA Electri-Pak Fillers. 


Triangle SHA Auto. Net Weigher, High 
Speed adj. Semi-Auto Carton Sealer. 


Horix and Elgin S.S. Rotary Filler. 
Filler 1, 2, 4 and 8 head Stainless Steel 





Automatic Piston Fillers, Rising Bed feature 
and Automatic Feed. 


Ayars Rotary Filler #10 Cans, etc. 


Stokes 2C and Colton Cream Fillers. 
Stokes 90D Auto. Tube Filler and Closer. 


Amsco, Doughboy and Heat Seal-It 15D 
“Pacer” Auto. Cellophone Bag Sealers. 


Ceco Auto. Carton Closing Machine. 
Standard Knapp No. 429 Carton Sealer. 
Hayssen 3-7, Package Machinery Co. Model 
FA, DF; Miller & Scandia SFC and SSU} 
Automatic Cellophane Wrappers. 


Sweetland, Vallez, Sperry, Shriver, Repub- 
lic, Alsop and Ertel Filter Presses. 


Huhn Steam & Gas-fired Rotary Dryers. 


Pneumatic high-speed Carton Feeder, Bot- 
tom and Top Sealer. 


Pneumatic Scale Auto. Tite-Wrapper. 
Smith Buffalo 20’, 27” & 42” Choppers. 


Sterling, Anderson and Urschel Dicers. 


THIS IS ONLY A PARTIAL LIST OF EQUIPMENT AVAILABLE 
OVER 5000 MACHINES IN STOCK—TELL US YOUR REQUIREMENTS 


STANDARD EQUIPMENT CO. 


318-322 


POSITIONS WANTED 


(Continued from page 214) 


MANAGER, 24 years 
out, Purchasing, Manufacturing, 

y Control, Supervision of Jams. 
Syrups Fountain and 

Extracts, Canned 

s, Chicken, Soups and 

44, esa 


PLANT 


years suc caietnl ope ‘ration 
cannery and for frozen food industry 

enced all phases of management and produc 
tion, finance planning, sales, 
organization field to can, expe 
types fruits, vegetables, berries, 
and other specialties, and cost conscious. 
Produce Results . 
change Answer PW-8581, 


rienced in all 
citrus products 


Food I 


ndustries. 


experience in 1 « 
| food 
Prefer 


| Shrimp quick freeze 
} conjunction 


production and | 


“Can | 
Now employed but seeking | 


LAFAYETTE ST.. NEW YORK 12, N.Y. 


POSITIONS WANTED 


POSITION WANTED as Food Tec 
Production Supervisor. Over 26 years practi 
al experience, formula deve lopment quality 

control and produc tion supervision of canned 

products, including meat and 


specialties. PW-8784, Food Industries, 


BUSINESS OPPORTUNITY 


Available for sale or lease. 
plant, with ice 
Near New Orleans. Presently op 
Foods, Inc., Princeton, Ill 


PATENTS 


Consult: es H. Polac — 
Reg. Patent Attorne 1234 B 
York 1, N. ¥. 


rating Supreme 


TOP PRICES PAID 
FOR YOUR 
SURPLUS EQUIPMENT 





hnologist or | 


poultry | 


plant in | 





field. 


wrapping and packing. 


BO-8962, 
330 W, 42 St., 





NEW PRODUCTS WANTED 


We are looking for a new product, preferably in the confection 
It could be a one, five, or ten cent seller. 
that can be distributed nationally. It should lend itself to high speed 
It should have a high volume potential. 


We have the plant, equipment, labor force, engineering and manage- 
ment know-how, and a national sales force. Our present products are 
sold nationally—and are the leaders in their field. 


Write us in confidence—we will let you know quickly whether we 
think something can be worked out. 


Food Industries 
New York 18, N. Y. 


It should be one 








COURSES IN 
FOOD TECHNOLOGY 


f. Preserving 

g. Inspection and 
Grading according 
to USDA standards 

h. Mold Counting and 
Insect Examination 


a. Mathematics and 
Chemistry of Food 


; Freezing 
RESTAURANT MANAGEMENT 
GENERAL STUDY OF COOKING 

PREPARATION OF SALADS 
PIE AND PASTRY MAKING 
CAKE DECORATING 
STUDY OF MEATS 
MEN OR WOMEN 
VETERANS OR NON-VETERANS 
DAY AND NIGHT CLASSES 

Highly qualified instructors with practical ex- 

perience as well as European and American 

degrees in their respective fields 


ATTENTION EMPLOYERS 


If you need qualified personnel, such as: Food 
Technologists, Laboratory Technicians, Mold 
Counters, Foremen, Foreladies, Graders and 
other trained personnel for Quality Control 
Work please contact the Employment Office 
of the school 


MIAMI SCHOOL FOR FOOD 
PROCESSING SPECIALISTS 


Box 383 CORAL GABLES 34, FLORIDA 
Telephone: 83-1301 








WANTED 


nnel retained where 


possible; stritest confidence. 
Box 1219, 1474 Broadway, N. Y. 18, N.Y. 
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SEARCHLIGHT SECTION 


freliable MTT ata, |. RELIABLE SOURCE 
IN STOCK at IMMEDIATE RELIABLE EQUIPMENT 


Stainless Tanks and Ket- SHIPMENT 1—Stainless Steel 18” Bubble Cap Column. 


tles h Mi 1—Stokes 43” x 40” 7 Shelf Vacuum 
, . ali Doug names Dryer. Jack. shell-heated shelves. 
Dry Powder Mixers in Steel Liquid & Paste Mixers 1—Shriver 42” C.l. Plate & Frame Filter 
Tumbling Batch Mixers : Press, 26 chs., 1” cake. 
’ GO0D Filter Presses 1—Type 304 S.S. Horiz. Tank 2,400 gals. 
Powder and Paste Fillers wath aiouel colle, 


Sterilizers 
Juice and Liquid Fillers USED Premier U4—SS. Mill 20 HP. AC. 
M. & S. Can and Jar Fill- Retorts 





1—ATM. 26” Solid Basket S.S. Centri- 
ers EQUIPMENT Evaporators fuge—DMD. 
Label C 2—Abbe Eng. 6’ x 8’ Buhrstone Lined 
a ae Exhausters Pebble Mills. 


Crowners DEPEND Send for Bulletin A-26. We are inter- 


Dryers—Dehydrators Coolers ested in your surplus. 


Peelers, Dicers, Cutters Mat m Case Sealers a 
Choppers, Grinders Packaging Equipment @ Machinery@ 
THIS Equipment Corp. 


533 West Broadway 


The FMC Rental-Pur- 
Complete New Bulle- ! “iwi Rat Gk tee 
tin just off the press NAME chase Plan permits 


Send for your copy ce age olga 











Chartes SINCOBOWITZ &. 


3088 MAIN BUFFALO 14 N.Y PHONE AM> 


FIRST MACHINERY CORP. EQUIPMENT FOR SALE 


157 HUDSON ST. WoOrth 4-5900 NEW YORK 13, N.Y 50% Saving 


IMMEDIATE DELIVERY 


32—Pfaudler glass lined tanks—7000-18,750 
gal. capacity—can be purchased as 
group or individually. 


“Buy Brill” —Buy the Best — FOR SALE — = stainless Pfaudler mixing 


1—Lee 50-gal. tilting kettle, 90 p.s.i. MRM 
1—Raymond 3-Roll High Side Mill . “ ' 12-spout rotary vacuum filler, stain- 
1—Proctor & Schwartz 7-section Conveyor Dryer Niagara Stainless Steel Filter, 146 less construction, Standard Knapp ver- 
4—Vallez =49 Filters, 738 sq. ft sq. ft. tical labeler for wraparound, used less 


6—Stoo!, Storage Tanks 10'6"x30', 10°6"x25’, 9'6"x ; : than one year. 
7’x30 Alsop Stainless Steel Filter, Type Caililo. Bilisc. Alter with was 











Pp. 
i—Link re ete Louvre Dryer 5’27x20 SD-8-10 NR Klein stainless steel Model 2A filter 
i—6’x50" Rotary Dryer, monel-lined Gemco Stainless Steel Double Cone and feeder. 





5—Atmospheric Double Dr um Dryers 32x52”, 32°x Blender, 60 cubic foot working ca- Elgin 20-spout rotary gravity filler. 
90°, 36°x84", 32 42 ane sg PARTIAL LISTING ONLY—Tell us your re- 
3—Rotary Vac wn 30 v3 3x15, 5x30". pacity. quirements—Tell us what surplus equip- 
2—Pfaudler 200-gai. glass-lined, jacketed, agi- Blaw-Knox Jacketed Autoclaves with ment you have for sale—No obligation. 
, ees Tanks - ‘ ‘ agitator, 300 and 500 gals. 
—Oliver I'xi 3°x2 8, 8 otar ac c " 
Filters. sipnlis l : id Tolhurst Stainless Steel Suspended Sewing rencucan Judustry 
I—Swenson 4°x5' Rotary Vac. Filter type Centrifuge, 40° Imperforated 
$—Shriver 30", 24”, 18", 12” P&F Filters basket. fer ougr 2D Years 
ee ee Se a Louisville Rotary Steam Tube Dry- 
, ; . . ers, 6’ x 25’ 


i—=2 Sweetiand Filter, Stainless Steel, (2 leaves : 
to or eer ae IMMEDIATE DELIVERY 
Centrifugals 
i—Tothurst 32” Suspended Centrifugal R Burt & Kyler Can Labelers. 
5—Rotex Sifters 40°x84", 40°x120", 60°x120 ° G an & SONS, INC. Mojonnier Vacuum Filler +90, S. S. 
'—Robinson Sifter 40°x84 tainless Steel Standard Knapp +429 Carton Gluer 6& 
; a“ UNION, N. J. Sealer, with compression belt. 


Se ee ee ee en S. S. Spray Dryer 6’ x 12’, complete 
» rizers i y a . nd 2 
a A. oe s . ay 2TH. : Est. 1886 UNionville 2-4900 Pneumatic Scale & Capem Cappers. _ 
RY, Besinees Tewder Mixers, 200 te S000 2 Shriver Filter Presses, Iron, 12”, having 
2—Stokes & Smith Model G-1 Powder Fillers 32 chambers & 24” with 12 chambers. 
j—Louisville 6 x50", 5'x25' Steam Tube Dryers 2 Transwrap Machines, Model A. 
-Ptaudier 800-gal. Sectional Glass-lined Tanks _— Premier Colloid Mill, S. S., 20 HP motor. 
Pfaudler King Juice Filler, S. S., 12 spout 


S. S. Piston Fillers. 
HERE TO TORE Automatic World Twin Turret Labeler, 
BRILL EQUIPMENT COMPANY span Renta 
F F . S. Tanks + sae = stock. eos 
: neumatic cale utomatic uplex 
2401 Third Ave., N. Y. 51, N.Y. ROZEN OODS Labeler, Front & Back, with 1 HP exp. 
Telephone: Cypress 2-5703 motor. 
For BETTER BUYS and SERVICE 
Phone SOuth 8-4451 - 9264 - 8782 


FOR SALE You can BANK on the 


Bausman Ise gives for Chocolate with two QUAKER CITY 
80 at. 3 speed Head Ve Vertical _ifizer COLD STORAGE co E 8] U | P M E N i 


Enterprise Grinder with 8 " dia. plates L E A R | N G 
Burns Peanut Roasters and piamibare 
40 and 50 gallon Copper Jacketed Mixing Kettles PHILADELPHIA, PA C 


7 tl oe 3 WAREHOUSES HOUSE, INC. 


SAVAGE BROS. CO. 
2638 Gladys Ave. Chicago 12, 111 Proper Temperature for Frozen Foods 289-10th ST., BKLYN 15, N.Y 
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FOR SALE—MODERN 
PACKAGING EQUIPMENT 


LATE MODEL 
PNEUMATIC SCALE CO. 35 Per Minute. 
AUTOMATIC CARTONING LINE 


Aut omatic Feeder, Bottom Sealer, Liner, 
Filler, Top Sealer *& Compre n Unit 





f 43 


& Bottom Sealer 
“Stsai um size, Double 


§ soe 
slslalotals) 


cale Net Weight Fille 
tomatic 4 Head ( apper 
Head 2 omat Cappe 
Capper 
appers ad 2 ig 
2 and 4 Sp Stainless 


Amr NVDOVVIC VV VV 


ler Model 


G26 “stai 
gee ot ‘KIEFER ot ary Vacuu 


PNEUMATIC. SCALE co. Sim nplex xu abele 
OMAT a t Uni 12 


Be mn Sealer, Filler and 
STOKES & SMITH Mate a A 
ee Ae 2 Scale Net We I 
cE 12” Adjustable Top . Bottom Carton Sealer 
STANDARD: KNAPP 429 Top & Bottom Case 


FRED. “GROAT Check Wei ighe rs 
ORLD fully automatic Straightaway Labelers 
tS tary Labeler 
“BURT Can Labelers 
RMOLD Spot 





WANTED- 
Single Machine or Entire Plants | 





ALLIED EQUIPMENT CO. 


940-946 Nepperhan Ave., Yonkers 3, N. Y. 
Phone: Yonkers 5-0442 








NEW & REBUILT MACHINERY 
FOR THE FOOD INDUSTRY 
Immediate Delivery 

Filling Machine #1 mas 6 cylinde 
Filling Machine 22 M&S 6- Cylinder Heavy Duty 
Stainless Steel 
Unscrambler and Conveyor STYLOMATIC 
Stainless Propeller Agitators 
Dry Filler—Volumetric—Stuyvesant 
Apple Cooker and Conveyor 
Fruit Press Heavy Duty Farquhar 
Fruit Press—Hand Model 
Labeler—KNAPP 
Labeler—Spot National 
Lightening Packer—J. H. 
Potato Peeler BLAKESLEE 30 
Serew Lift—HAMMOND 
Copper Kettle en all size: 
PRICES AND DETAIL SON Panes 
OR MAY BE INSPECTED AT 


Frederick W. Huber, Inc. 
268 West Broadway New York 13, N. Y. 
Walker r-6783 


FOR SALE 


4—Selectro Vibrating Screens. 2° x 7’, 
two-deck, enclosed, stainless steel. 

6—Filter Presses, P&F, 10" to 30”. 

2—Sweetland Filters #2 & #10 

6—Powder Mixers, 504, 1004, 200+, 
5004. 50007. 

—Mikro Pulverizers #1-SI, #2-SI. 

-Worthington 6'2 x 6 Vacuum 
Pumps. 

-~Ammonia Compressors 9 x 9, 7/2 x 
742, 6 x 6. 

—Deep Well Pump 150 GPM—-325' 
head. 20 HP motor. NEW. 

-30" dia. Copper Beer Still with 
condensers, etc. 

Copper Rectifying Columns, 18” 
to 48” 

—Stainless Steel Tanks, type 316, 50 
gal, 80 gal, 325 gal, 425 gal. 

-7500 gal. & 8250 gal. Horizontal 
Glass Lined Sectional Brewery 
Tanks. 

-~Wood Tanks 1350 to 5800 gal. 
Stainless Steel and Stainless Clad 
Jacketed Kettles; 30, 40, 60. 80, 100, 
150 gal. 

-MOJONNIER #90 Auto. Rotary 
Vacuum Fillers, 14 spout, stainless. 
INTERNATIONAL Auto. Vacuum 
Filler, 12 spout stainless steel. 

1—Natl. Pack. Mchy. Auto. Powder 

Filler, 2-spouts in tandem, 

1—Filler Mach. Co. 4-Piston Filler. 
Auto. 

2—Triangle G-2-C Elec-Tri-Pak Weigh- 
ers & Fillers. 


EQUIPMENT CORP 


1511 W. THOMPSON ST. « PHILA. 21, PA 














IMMEDIATE DELIVERY 


125-Gallon Stainless Steel Girdier Turbine are 
Premixing Tank, Platform and 7- H.P. 
Drive 220 Volt 60 — 3 Phase Wane. 
Practically new. Less than a year old. Used 
n a limited Berke, Hh of teat runs only 
Write to: T. R. STEVENS 
American Machine & Foundry Co. 
485 Fifth Ave., New York, N. Y. 


FOR SALE 


Heat Exchanger, 58 S.S. Plates. 
ad Jkt. Kettles, 30°52” 
al. S.S. Mix Tanks, water jkt 
nk, 54°x36” with coil. 


Premier Colloid is Mill, 
125 to 1500 gal. Neaenseieons 4 or Viscolizers 
E Stainless Steel Vacuum Pans 
) 
Cc 


Ingersoll-Rand Centrifugal Pumps, 5 

50 ft. 2°x10" Roller Gravity Conveyor 

28°x60" to 42”x120” Double Drum Dryers. 

Hobart Grinder, {§'2 

J. E. Smith & Son Vanilla Bean nen 
Send us your inqui 

LESTER KEHOE MACHINERY CORP. 

1 East 42nd Street, New York 17, N. Y. 

Murray Hill 2-4616 








FOR SALE 
SHIPPING CONTAINERS 


Large quantity, miscellaneous sizes and 
quantities. Write for details. 

FS-8893, Food Industries 

W. 42 St New York 18, N. Y 











FOR SALE 
VACUUM PANS 


Two stainless steel geal  aaaeaee pans, 
one 300 gals., one 150 ga 
AIRLINE FOODS ‘CORP. 
Linden, N. J. 











FOR SALE 


Evaporator: Swenson sing 
Viscolizers: 200 ga) nic 
Powder Mixers: 1() 
Tanks: Stainle 
Vac. Dryers: $ 
Colloid Mill: 

ettles: Stain 
Filler: Pneu. Sea 
Powder Fillers: Smit 

Gump, McMinn, Howes 
Filter Presses: 10”, 18”, 24”, 3 
Fillers: Geyer, Kiefer Viscc 
Filter Press: Shriver 12” 
Labelers: New Jers: 
Dough Mixers: 
Capper: Pneu 
Tanks: Pfaudler 200 gal 

Send us a list of your idle equipment. 


LOEB EQUIPMENT SUPPLY CO. 
1931 W. North Ave. Chicago 22, lil. 
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SEARCHLIGHT SECTION 


MOBILIZE 
NOW 


“CONSOLIDATED” 
WILL BUY and PUT YOUR 
IDLE MACHINERY 
TO WORK 


5—Day #71 Stainless Steel ‘“‘Roball’’ Sift- 
ers, single deck, 40”x84 , m.d. with 2 
HP. 360/220 volt motors. 


4—Double Drum Dryers—1—B&C 28x 
0; 1 Buffalo 32x72; 1 B&C 36x81; 
1—42x100. 


4—Motor Driven Revolvators, 12’ lift, 
1000# capacity, 2 H.P. AC Motors, 
30x36” platforms. 


5—Vacuum Pans: 1 Burkhardt 40 gal. 
Copper ; 1—125 gal. Copper; 1 Mo- 
jonnier 66 Copper; 1 Arnold 6 
Stainless; 1—Rogers 3’ Stainless. 


1—Sparkler 33S7 Stainless Steel Filter, 


jacketed. 


1—30"x30" Aluminum Filter Press; 45 
chambers; 1” cake, side feed, open 
delivery, non-washing. Used on pectin. 


2—Stainless Steel Rotary Dryers: 6x40’ 
uggles-Coles, for either hot air or 
direct heat. 


1—Std. Knapp Self-Adjusting #429 auto 
top & bottom Gluer-Sealer, with com- 
pression unit. 


8—Day Powder Mixers, up to 2,000. 


2—World Rotary Automatic Labellers, 
also 8 semi-automatic Improved S&CH. 


6—Pony Labelrite, 86 ML, 86 MLVA, 
86 MX4. 


1—Rotary Vacuum Dryer, 5’x33’. 


8—Baker Perkins Size 15 Mixers, jack- 
eted, 100 gal.; 1 size 16, 150 gal. un- 
jacketed; 1 size 12, 20 gal. jack., 
1 size 11, 9 gal. jack. 

1—#12 Sweetland Filter, 4” centers, 
iron or copper leaves. 


1—1200 gal. Aluminum closed jacketed 
Kettle, 5’ dia. x 86” deep; also 
1—750 gal., 1—500 gal., 1—350 gal. 
agitated. 

1—150 gal. Aluminum open, jacketed, 
Kettle; Also 130, 80, 60, 40, 20 gal. 


20—250 Gal. Copper, jack. Kettles, open 
top, with stands, 50” dia. x 42” deep. 


30—Unused 200 gal. Aluminum Storage 


tanks, 30% of new cost. 


13-17 Park Row New York 7, N.Y. 


We buy your idle machinery 





Allegheny Ludium Stee! Corp. 
Allis-Chaimers Mfg. Co.... 
Aluminum Cooking Utensil Co 
American Can Co. : . 
American Gas Assn.. 

American Mat Corp. 9 
Amer. Pipe & Construction Co. 
Amerio Contact Plate Freezers, 
Ames tron Works 

Armstrong Cork Co 

Aromanilla Company “ee 
Aseptic- Thermo Indicator Co 


Barry-Wehmiller 
Bauer Bros. Co 
Bausch & Lomb Optical Co. 
Bemis Bro. Bag Co 

Benj. C. Betner Co 

Buffalo Forge Co 


Machinery Co 


Cambridge Wire Cloth Co 
Canning Machinery Div 
Carpenter Stee! Co 

Century Electric Co 

Chem. Steei Construction Co 
City Products Corp 

Cleaver Brooks Co 

Colorado Fuel & tron Corp. 
Colson Corp. 

Consolidated Packaging Machy 
Continental Can Co 

Corn Products Refining Co 
Crane Co 

Creamery Package Mfg. Co 
Crucible Steel Co. of America 
Cyclone Fence Div 


Darnell Corp. Ltd 

Day Co 

Distillation Products Ind 
Dodge Mfg. Corp. 
Dodge & Olcott Inc 

Dow Chemical Co 

Dow Corning 
Downington 


fron Works 


Eaton Mfg. Co 

Economic Mac hinery Co 

Electric Industrial Truck Assn 

Entoleter Div., The Safety Car Heati ng 
& Lighting Co., Inc 

Erie City tron Works 


Ferguson, J. L. Cc 
Firmenich tnc 

Food Machinery & Chem 
Foxboro Co 

Frick Co 

Fruehauf Trailer Co 
Fuller Co 

Fuller Brush Cx 


Corp 


Gaylord Container Corp 
General Amer. Trans 
General Milis, inc 
Glycerine Producers 
Gottscho, Adolph Inc 


Corp 


Assn 


Hamilton 

Inc 
Hayssen Mfg. Co 
Hinde & Dauch Paper Cx 
Hudson-Sharp Machine 
Huron Milling C 


pper 


Ingredients for the Food Processor 
Not included in Reader Serv 
Inland Steel Container Co 


Jackson & Church Co 
Jamison Coid Storage 
Jeffrey Mfg. Co 
Jenkins Bros 

Jones & Laughlin Stee! Barrel Co 


Door Co 


Kalamazoo Vegetable Parchment Co 
Keasbey & Mattison Co. 


18 


Second Cover 
185 


181 


Third Cove 


ADVERTISERS IN THIS ISSUE 


Klenzade Products Inc... . 199 
Krim-Ko Corp. .. . <n wee woe, Ge 
H. & Co. Tic sie kv erree ae 


Kohnstamm, 


LaPorte Mat & Mfg. Co.. 
Lehigh Warehouse & Transportation 


Co. TR163 
6, 65, 201 


Link-Belt Co. 

Lubriplate Div., 
Co. ; 

Lunkenheimer Co. 


Fiske Bros. Refining 


Mack Trucks, Inc 

Magnus, Mabee & Reynard Inc. 

Marley Co., Inc. 

Master Electric Co. 

McGraw-Hill Book Co. 

Mears-Kane-Ofeldt Inc. 

Merck & Co., Inc 

Meyercord Co. 

Minneapolis- Honeywell Reg. Co., 
dustrial Div. 

Mojonnier Bros. Co. ‘ 

Monarch Mfg. Works, Inc. 


Nash Engineering Co. 

National Truck Leasing er 
Niagara Blower Co. 

Nicholson Co., W. H. 

Norda Essential Oi! & Chem. Co., 
Nutritional Research Assoc. 


Oakite Products, Inc 
Omega Machine Co 


Package Machy. Co. 
Patterson Foundry & Machine Co. 
Pfaudler Co. ‘ 
Pfizer, Charles & Co., Inc. 
Philadelphia Quartz Co 
Powers Regulator Co. 
Pressed Steel Car Co., Inc. 
Professional Service (not 
Reader Service) 


included 


Quaker City Cold Storage 


Reeves Pulley Co 
Refined Syrups & Sugars, Inc. 
Republic Steel Corp. 
Alloy Steel Div. 
Niles Steel Products Div 
Rheem Mfg. Co 
Richardson Scale Co. 
Riegel Paper Corp 
Rietz Mfg. Co. 
Ryerson & Son, Inc., J. T- 


. BR183 





SALES REPRESENTATIVES 


ATLANTA 2 Ralph Maultsby 
1311 Rhodes-Haverty Bldg. eeseat 5778 
BOSTON 16 J. Juraschek 
1427 Statler Bldg. Hubbard 2-4911 
CHICAGO 11 D. T. Kenney 
520 N. Michigan Ave. E. L. Newton 
Whitehall 4-7$00 

ee ee 15 Thomas E. Taylor 
Superior 1-7000 
Thomas E. Taylor 
2980 lie ERE Bldg. Se IS 2-1793 
DALLAS 1 Allen 
First National Bank Bldg. Prospect 7-5064 
LOS ANGELES 17 Cc. Dysinger 
1111 Wilshire Blvd. Sieiiien 6-4323 
NEW YORK 18 J. F. Juraschek 
Cc. C. Randolph 
Longacre 4-3000 
Edward A. Martin 
Rittenhouse 6-0670 
Thomas E. Taylor 
Atlantic 1-4707 
SAN FRANCISCO 4 J]. W. Otterson 
68 Post St. Douglas 22-4600 
ST. LOUIS 8 D. T. Kenney 
Continental Bldq. Lucas 4867 
LONDON, ENGLAND Bernard Butler 
W. C. 2, Aldwych House, Aldwych 


330 West 42nd St. 
PHILADELPHIA 3 

17th & Samson Sts. 
PITTSBURGH 22 

7389 Cliver Bld 











FOOD 


Sandvik Steel, 

Sarco Co., Inc. 

Speco Inc. 

Spraying Systems Co. 

Sprout, Waldron & Co., 

Standard Brands, Inc. . 

Standard-Knapp, Div. of Hartford- Em- 
pire Co. 3 

Standard Steel Corp. 

Stange Co., William J..... 

Sterwin Chemicals, Inc.. 

Sturtevant Mill 

Sugar Information *4 

Surface Combustion Corp.. 

Syntron Co. » . 


Texas Co. : Back 
Timken Roller Bearing Co.. 

Toledo Scale Co 

Transparent Wrap Machine Corp. 
Triangle Package Machinery Co.. 


Union Special Machine Co. 
U. S, Cold Storage oe 
Motors, Inc. 


U. S. Electrical 
U. S. Steel Corp. 


Van Ameringen-Haeblier Inc.. ee 
Victor Balata & Textile Belting Co.. 
Viking Pump Co. 

Visking Corp. 


Wallace & Tiernan Co., Inc 

Walworth Co. 5 ace 

Waterous Co. .. 

Where To Store Frozen Foods 

White Cap Co. ex 

Whitney Chain Co 

Wickwire Spencer Steel Div. Colo. “Fuel 
& tron Corp. ep 

Worthington Pump & Machy. Corp 

Wyandotte Chem. Corp... 


Yarnall-Waring Co 


PROFESSIONAL SERVICES 
SEARCHLIGHT SECTION 
(Classified Advertising) 


EMPLOYMENT 


Positions Vacant 

Selling Opportunities Offered 
Positions Wantec 
Employment Services 


EDUCATIONAI 
Schools 

BUSINESS OPPORTUNITIES 
Offered 

PROPERTY 
Wanted 

EQUIPMENT 


(Used or Surplus New) 
For Sale 


WANTED 


Miscellaneous 


\DVERTISERS INDEX 


nt ¢ 
“Processing 


juipment Cc 
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are businessmen 
COLD- 
BLOODED? 


OF COURSE NOT! Literally, their normal body tem- 
perature is 98.6—same as laborers, engineers or eny other group 
of people. And, figuratively, they’re no more, or no less, cold-blooded 
—as a group. 


We all know unreasonable generalizations can be dangerously 
false. Common sense and on-the-job experience show us the value 
of dealing specifically with ideas, problems—and people. 


Let’s not make the big—and costly—mistake, then, of generaliz- 
ing on religious or racial groups. Adopt and carry out these common 
sense principles: 


1. Accept—or reject—people on their individual worth. 


. Don’t listen to or spread rumors against a race or a 
religion. 


. Speak up, wherever we are, against prejudice. Work 
for understanding. 


Published in the public interest by: 


McGraw-Hill Publications 
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ADIOGRAPHY = 
reveals souud 


LUNKENHEIMER STEEL CASTINGS 


Radiographic waves search the internal structure of Lunken- 
heimer steel gate valves, exposing the dense, sound quality 
of their castings. The smooth tone of this short-wave gamma 
ray photo is your final assurance of soundness in the steel 
valve you depend on for round-the-clock service. Other tests 
guard the Fig. 1751 from imperfections after every manufac- Figure 175! 
turing process — from foundry to final assembly. a 
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For service on your steam and other non-lubricating fluid 
lines, specify body-bonnet-trim combination WB6. Body and 
bonnet are of cast carbon steel, discs are 130% chrome stain- 
less, and seat rings are high tin content nickel alloy. The 
same valve is also available for lubricating fluids . . . specify 
Fig. 1751 WB2. 

The disc rises clear of the straight-through, streamlined 
port-to-port flow to minimize turbulence and pressure drop. 
Backseating faces let you repack the valve while it’s wide 
open and under pressure. 

Write for your copy of “Lunkenheimer Cast Steels,” a 
brochure which will help you select the proper steel valves 
for service under any pressures, temperatures, or operating 
conditions. Address: The Lunkenheimer Co., Box 360Q, 
Cincinnati 14, Ohio. 


STEEL @1RON @ BRONZE 
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FREE READER SERVICE... 


HOW TO USE POSTCARD 


We will te 
| i to you 
lO MAKE IT HANDY 


inere \ index 


EDITORIAL ITEMS. . 


NEW EQUIPMENT, SUPPLIES 
Page 148 
Frozen food shipper 
Page 149 
Shaft seal, non-leak 149A 


148A 


YOUR READER 
SERVICE CARD 


—— 


Circle the numbers of the 


ad 


items—editorial or 


vertising ——- that interest 


you Consult listings 


above and on following 
the correct 


poge for 


number. 
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WHAT 


THE NUMBERS MEAN 


Editorial Items; Number 


Advertisements: 


ork truck, easy 
maintenance 
Page 


159 


t-peda 


Universal 


essors 


*vrometer 


chain drives 


1oint 
joints 


Lnometer 
equipment 
la extract 


raskets 








EDITORIAL ITEMS 


ADVERTISEMENTS 


REQUEST, OR COMMENT 
Name .. 


Address ... 


Position 





PRODUCTS ADVERTISED (cont'd)... 





No 


Postace Stamp 
Necess 


ary 
if Mailed in the 
United States 


<_——- 


No Stamp Needed 





BUSINESS REPLY CARD 


Foret Class Permit No. 64, (Sec. 34.9, P. L. & R.) New York, N. Y 


Mail Today 
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pats 


MR.CUSTOMER \_ 





The Most Important Man in Your Business 


You do everything possible to be sure that your product is designed and 
manufactured to please your customer. 


The same care should be given your selection of a shipping container. No 
matter how well your product is made — if it doesn’t reach your customer in 
good condition — all previous effort is wasted. 


For years, Gaylord boxes have been protecting the products of many of the 
country’s leading manufacturers. 


GAYLORD CONTAINER CORPORATION 
General Offices: ST. LOUIS 

New York © Chicago © San Francisco © Atlanta © New Orleans © Jersey City © Seattle 

Indianapolis « Houston e Los Angeles ¢ Oakland ¢ Minnecpolis « Detroit « Columbus « Tampa 


Fort Worth e Dallas ¢ Cincinnati « Des Moines * Oklahoma City ¢ Greenville © Portland 


St. Louis ¢ San Antonio « Memphis « Kansas City ¢ Bogaluso ¢ Milwoukee ¢ Chattanooga 
Weslaco « New Haven e Appleton « Hickory « Amarillo « Greensboro « Sumter ¢ Jackson 


Miami e« Omaha e« Mobile ¢ Philadelphia ¢ Little Rock © Charlotte « Cleveland 





BETTER PROTECTION 
BIGGER 


SAVI N Gs eee 


oe te wi at gan 


.»swhen you use TEXACO MARFAK 


Lower chassis maintenance costs are a familiar 
story to operators who use Texaco Marfak. 
Here’s a lubricant that really stays in the bear- 
ings — in spite of washboard roads, heavy 
loads, or splashing. With Texaco Marfak, you 
can count on extra hundreds of miles of pro- 
tection against rust and wear .. . on longer 
parts life and lower costs. 

Lower wheel bearing maintenance costs, 
too, are assured when you use Texaco Marfak 
Heavy Duty. It seals out dirt and moisture, 
protects against wear and rust, and won't leak 
onto the brakes. Greater protection, greater 
safety — and no seasonal change required. 


In your engines, use Texaco D-303 Motor 


Oil. It’s a fully detergent and dispersive oil 
that cleans as it lubricates . . . assuring greater 
protection against wear .. . lower maintenance 
costs and fuel consumption. 

To improve and, at the same time, simplify 
your lubrication procedures, call in a Texaco 
Lubrication Engineer. You can reach him 
through the nearest of the more than 2,000 
Texaco Distributing Plants in the 48 States, or 
by writing The Texas Company, 135 East 42nd 
Street, New York 17, N. Y. 


More than 350 million pounds 
of MARFAK have been sold! 


FOR ALL TRUCKING EQUIPMENT 


TUNE IN . . . TEXACO presents MILTON BERLE on television every Tuesday night. METROPOLITAN OPERA radio broadcasts every Saturday afternoon 


Ge) TEXACO Lubricants and Fuels 





